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Staley’s 


Sweetose gives you a decided advantage on all 
3 counts to keep her reaching for your brand! 


An attractive label or advertisement may influence 
Mrs. Consumer to try a brand the first time. But un- 
less it has true fruit flavor, firmness, appetizing color 
and ‘‘sheen,”’ chances are she'll seldom buy that brand 
again. That’s why more and more canners are switch- 
ing to Staley’s Sweetose enzyme-converted corn syrup. 

For easy-to-handle, crystal-clear Sweetose Syrup 
captures and holds maximum natur-| color. Retains 
the gloss and sheen that gives your product that fresh- 
picked look. That’s because the unique characteristics 


Staley’s 





BETTER PRODUCTS FOR BETTER CANNING 





How does your brand stack up with Mrs. Shopper 
in natural fruit flavor, firmness, color? 


of Sweetose afford better protection to the natural 
pigments... retard oxidation that causes “browning.” 
Discover how Sweetose and Staley’s automatic bulk 
handling system team up to give you a decided ad- 
vantage—not only with improved flavor, body, qual- 
ity and color—but also in increased production and 
lower costs—actually saving you up to 96.2% on 
sweetener handling costs alone. Get all the facts. See 
your Staley Representative soon or write for more 

information today. 
A. E. Staley Mfg. Co., Decatur, Illinois 


Branch Offices: Atlanta « Boston * Chicago © Cleveland > Kansas City 
New York e¢ Philadelphia ¢ San Francisco ¢ St. Louis 


weelose 


CORN SYRUP 


\hen inquiring check 7.2 opposite last page 
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Nation’s major chains 
total over 13,000 units 


Largest of the leading chains (organizations 
with 10 or more stores) is AGP, with over 
4000 units. Safeway is second with around 
1988. How chains compare with independents 
is discussed in a comprehensive article on the 
food industry beginning on page 18. 


Size of individual outlets of chains i, increas- 
ing. One large company is reporte? to be clos- 
ing down all stores with less tian $400,000 
yearly gross business. Also, very significant is 
the requirement of The Super Market Institute 
that to qualify for membersh'p applicant must 
have at least one sterc with an annual volume 
of $1,000,000. 


Number of stores cach chain has in operation 
and sales for 1955 are estimated below. 


Tabulation cf number of stores operated 
by each chain and sales for 1955 


No. of Stores Sales 
1955 1955* 
Over 2000 stores: 
A & P 4150 $4,304,991 
to 2000 stores: 
» 2way .... 1988 1,932,243 
sger 1587 1,219,474 
‘ nerican 1109 654,728 
at'l. Tea 742 578,585 
cirst Nat'l 661 491,668 
100 to 500 stores: 
Food Fair - ... 236 475,198 
Colonial fniai wee 439 380,009 
Jewel _ cscsx MOS 306,625 
Grand Union 365 283,003 
Winn-Dixie 390 260,814 
ACF-Wrigley 148 245,455 
Loblow 154 219,000 
Bohack 182 139,000 
Red Owl 145 123,753 
Purity 102 92,749 
Under 100 stores: 
Penn Fruit 45 108,583 
Fisher 99 85,980 
Stop & Shop . 87 82,430 
Thorofare . 58 81,659 
Weingarten sagenesey “AO 77,900 
Mayfair siiseitesenia: 66,945 
Market Basket ee 58,114 
Shopping Bag . es 30 63,694 
Big Bear (Ohio) 21 56,672 
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No. of Stores Sales 

1955 1955* 

FUNDING Setcscncccsesadicsssencs 36 52,872 
Daitch Shopwell .................... 79 49,161 
PUT IEE cctin cp eesetencecttads ics 45,559 
NON era vealt Rech ehestscce aad 44 44,842 
PN REY once sicirisdsBoceiss 44 35,386 
NTI  clliidatncx copssccrictbctccsscbens 18 23,019 
MITRE Dice ptssiacncap cob eteadencanios 19 21,849 


*Add 000 to dollar figures 


A clean cut 


“Soft loaves” get a clean slice with a new ma- 
chine in which slicer’s side grind is ground 
parallel with the cutting action. Pulling, tear- 
ing, and rubbing between loaf and band is 


reduced to a minimum. (Flavor Newsletter, 


Food Materials Corp., Chicago 32, III.) 


On the menu for mink 


Fish is an important item on the menu for 
mink. Figures of the Oregon Fish Commission 
show that mink farms got 14,000,000 of the 
26,000,000 Ib of bottom fish landed. However, 
most of the coast’s sole and perch goes to 
humans. 


50,000 packages of frozen foods 
used in temperature-time tests 


Some 50,000 packages of frozen foods were 
used in tests on their time-temperature toler- 
ance. Light is thrown on what conditions 
are required to keep frozen foods in first- 
class merchandisable condition from packer 
to consumer. 


For most of the commodities studied, the 
USDA Western Utilization Research Branch 
in Albany, Calif., has developed a means of 
determining, from an analysis of the com- 
modity, the conditions it has experienced. 
Products subject to abuses “remembered” 
them. Sequence made no difference. Results 
were identical when abuses suffered were 
identical regardless of what the sequence of 
the varying temperatures happened to be. 


(Cold Facts, Natl. Assn. of Refrigerated Ware- 
houses, Washington, D. C.) 
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Givaudan offers you 
a complete family of high quality 


IMITATION ESSENTIAL OILS 


always uniform...always available! 


Givaudan offers you a wide and interesting variety of imitation 
citrus and spice essential oils—each rivaling in-strength and qual- 

e 
ity the finest natural oils. 


But quality is only one of the many advantages of these Givaudan 
imitation essential oils. They are always uniform in strength and 
aroma...always available in desired quantities...always econom- 
ical and stable in price. Produced domestically by Givaudan with 
materials completely under Givaudan’s control, they provide you OC a 
with a completely reliable domestic source of supply. May we 


demonstrate how accurately they can meet your specific require- 330 West 42nd Street 
ments? New York 36, N. Y. 


When inquiring check 7193 opposite last page 











Now Baker gives you Balanced Design 
in an all new 2000 Ib. gas fork truck 


This newest addition to Baker’s outstanding line of gas- 
powered fork trucks now completes the range of models 
from 2000 to 7000 Ibs. Like its companions it features Baker 
Balanced Design, with all elements coordinated to work 
together for top efficiency, maximum dependability and 
longest life. 

For greatest operator convenience and safety it features 
absence of cowl and offset driver position for better visibility 
... recessed seat for lower driver silhouette . . . unobstructed 





Baker 
J imaustriattrucns | 





THE BAKER-RAULANG COMPANY 
1221 WEST 80th STREET © CLEVELAND 2, OHIO 





A Subsidiary of Otis Elevator Company 








access for mounting from either side . . . effortless auto- 
motive steer . . . self-adjusting, self-energizing and self- 
equalizing hydraulic brakes. 


Actual turning radius of this sturdy compact truck is only 
6114 inches . . . it operates in 57-inch intersecting aisles. 
Total lift 130 inches .. . lifting speed 45 FPM, lowering 
65 FPM ... travel speed 8 MPH forward, 7 MPH reverse 
—all with full load. Mast tilts 10° forward or back. 





When inquiring check 7194 opposite last page 


Over the editor’s shoulder 





Where it begins — where it ends 


What we tab as visionary today 

will likely be commonplace tomorrow. 
History proves this. Our own field is full 
of examples. Some of us recall that 

not too long ago one of the stock jokes 
on the traditional bride’s culinary 
ignorance was that in which she asked 


the butcher for ‘breaded veal cutlets.” 


but it managed to 





A rather feeble gag 
get by at the time. The great variety of 
ready-breaded foods now available was, 


of course, not forseen then. 


The unescapable fact is that consumers 
show an almost insatiable demand for 
high quality convenience items. The 
successful processor is keying his 
operations to meet these demands. He 
found out a long time ago that his 
production line begins out in the fields, 
and he’s realizing more and more that it 
doesn’t end at the shipping platform. The 
far-reaching effects of this consumer 
impact are discussed in the article 


starting on page 18. 
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FEATURE PRESENTATION 


Impact of consumer trends on food processing 


NEW SOLUTIONS OF PROCESSING PROBLEMS 
Continuous evaporation system yields savings at S&W 


FOOD INGREDIENTS 


Sesame oil stabilizes cloud in beverages 
Prepare Vitamin A in beadlets for feed fortification 


IDEAS 
Trussless steel building ideal for seed decortication 


MATERIAL HANDLING 


Grits flow at 22 tons/hr under push button control 
New developments in fork lift trucks 
Bulk flour handling with aluminum bins saves Halter's $11,000 yearly 


TRANSPORTATION 
Plastic rail-highway carriers newest piggy-back innovation 


PACKAGING 


Packaging Viewpoint 
Multiple packs for market tests made easily on aluminum jig 
High-speed multiple can packager occupies half usual space 


SANITATION AND MAINTENANCE 


Falstaff cuts maintenance problems with extensive tank renovation 
Automatic pan coating saves $1200/yr at Dolly Madison bakery 
Tygon tubing specially modified for food use 


INSTRUMENTATION AND CONTROL 


Package inspector checks liquid level, weight, missing closures, etc 
Sanitary flow meter for CIP lines meaures milk, cleaning solution 


PROCESSING EQUIPMENT 


Packaged boiler solves variable steam demand problem at Blue Lake 
Continuous vertical unit simplifies blanching of peas, beans 


QUALITY CONTROL AND THE LABORATORY 


Infrared instrument provides quick purity checks 
Determination of salt content made quickly, accurately 


CROP PRODUCTION AND HANDLING 
Polyethylene-glazed greenhouses offer savings with no efficiency loss 
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MieoNe, 225P........... 350 WSP 550F, 1000 WOG 
B=Ne. 260P....:....... 300 WSP 550F, 600 WOG 
GCisMe, 245P......2.2.. 200 WSP 550F, 400 WOG 
Spam Mo, 299P. onc ccccees 150 WSP 500F, 300 WOG 


E — ‘500 Brinell’’ Stainless Steel Plug Type Seat and Disc 


Walworth offers four lines of Bronze Globe Valves 
with stainless steel, plug-type seats and discs. Ad- 
vantages of these valves include: 


© Stainless Steel Plug-Type Seats and Discs, heat-treated 
to a minimum of 500 Brinell hardness reduces wire- 
drawing to a minimum. Seats and Discs are machined 
and fitted simultaneously, assuring perfect mating. 


© Deep Stuffing Boxes with Glands are fitted with rein- 
forced, molded packing. Valves can be repacked under 
pressure when fully opened. 


For Longer Bronze Valve Life... 


“500 BRINELL” PLUG-TYPE 
STAINLESS STEEL 
SEATS AND DISCS 


150 Ib. 200 Ib. 300 Ib. 350 Ib. 
* Oversize Stems, made of high tensile strength silicon- 
bronze, assure long life. 


* Rugged Body Hexes, are flat on top; do not inter- 
fere with wrench gripping body-to-bonnet union ring 
connection. 

® Bodies, made of Composition M bronze (ASTM 
B61), have ample wall thickness to provide high 
safety factor. 

© Patented Handwheels are air-cooled and designed 
with a “finger-fit grip.” Makes turning easy even 
when wearing greasy gloves. 

© Identification Plates secured by lock-washer under 
stem nut, show Figure Number of valves and make 
re-ordering sure and easy. 


FOR COMPLETE INFORMATION, SEE YOUR WALWORTH DISTRIBUTOR OR WRITE FOR ILLUSTRATED CIRCULAR 














WALWORTH 


60 East 42nd Street, New York 17, New York 
SUBSIDIARIES: QJ) Auoy stee. PRODUCTS CO. Cx#Pgu CONOFLOW CORPORATION 


M&H VALVE & FITTINGS CO. 


SOUTHWEST FABRICATING & WELDING CO., INC. WALWORTH COMPANY OF CANADA, LTD. 
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Food Regulations 


News and Interpretations 

FDA * Congress * Identity Standards 
Meat Inspection * Court Decisions 

USDA Grade Standards + State Legislatures 


FDA asks processors to submit suggestions 
on federal-state food standards policy 


Recent FDA announcement of a Food Standards 
Committee is an attempt by the agency to revive a 
40-year old group that has been largely inactive 
in recent years. Purposes of the committee are to 
advise the FDA on government standards _ policy, 
and to bring more uniformity into state laws dealing 
with standards, FDA Deputy Commissioner John 
Harvey told Foop PROCESSING. 


Industry groups and consumers “have been urging 
that the Food and Drug Administration resume 
active work in the food standards field,’ said FDA 
Commissioner George P. Larrick. 


The revived committee was to hold a meeting early 
in February, ‘‘to discuss problems and situations 
now requiring attention.” 


Food industry representatives are asked to send any 
suggestions they may have for consideration by the 
committee to Mr. Joseph Callaway, Food Standards 
Branch, FDA, Washington 25, D. C. 


Callaway is the secretary of the committee. Chair- 
man is Frank A. Vorhes, Chief, FDA Division of 
Food. Members are Malcom R. Stephens, Director, 
FDA Bureau of Enforcement; Gilman K. Crowell, 
Chief, Division of Food and Chemistry, New Hamp- 
shire Department of Health, Concord; Joe F. Lakey, 
Director, Bureau of Food and Drugs, Texas De- 
partment of Health, Austin; T. E. Sullivan, Director, 
Division of Food and Drugs, Indiana Department 
of Health, Indianapolis; and Orlen J. Wiemann, 
Chief, Food and Drug Section, Colorado Depart- 
ment of Health, Denver. 


Discontented broiler producers seek 
production controls, USDA reports 


Are future controls over broiler production a 
possibility? Not soon, but there has been some 
quiet talk about it in government circles here. Of- 
ficials report more and more mail from discon- 
tented broiler producers who say that controls 
may be their only protection from integration 
“which makes them hired hands of feed dealers 
and retailers.” 


Controls, if tried at all, probably would be volun- 
tary at first —- applied by producers themselves 
in an effort to prevent oversupply and low farm 
prices. A Texas producer's group, however, has 
recommended to the National Broiler Council 
that the government establish the controls, along 
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lines of production and marketing quotas that are 
now in-effect for some field crops. It is considered 
highly unlikely here that the Agriculture Depart- 
ment, under Secretary Benson, would advocate 
government surveillance of broiler audits. 


Army announces first 
atomic food plant 


What is described as the world’s first atomic food 
processing plant is scheduled to be built, starting 
next July, at Sharpe Army General Depot near 
Stockton, Calif. Estimated cost of the structure is 
$7, million, and it is projected for completion 
late in 1958. 


Capacity of the plant will be 1000 tons of atomic 
processed food per month. Prospects look very bright 





that irradiation of food will prove commercially 
practical, but it will be several years before we know 
for sure, according to Maj. Gen. Alfred B. Den- 
niston. 


The atomic facility will be a joint Army-Atomic 
Energy Commission production. Operation of the 
plant will be the responsibility of the Quartermaster 
Research and Development Command, headquartered 
at Natick, Mass. Food processing tests will include 
the use of gamma radiation to preserve perishable 
foods such as fruits, bread, vegetables, and fresh 
meats. 


Irradiation, according to Major Gen. Denniston, 
promises to reduce food loss during storage, simplify 
food preparation, assist in tenderizing meat, and to 
expand the market for foods. 

Checks processed foods throughout US 
Food & Drug Commissioner George P. Larrick, 
meantime, has announced the start of a continuous 
survey by his agency ‘‘of the radioactivity of selected 
foods produced throughout the nation’. 

Objective of the FDA program is to determine the 
natural background of radioactivity in staple foods 
from different geographic areas, then to monitor 
these foods for any changes that might be caused 


by weapons testing and other applications of atomic 
energy. 


The commissioner emphasized that there is now no 


(Continued on next page) 


FEBRUARY 1957 








ONLY BY THE UNFORGETTABLE GOODNESS OF ITS FLAVOR can manufacturers of 
summer fruit drinks, nectar bases and soft drink powders hope to build popular and increasing 
demand for their thirst-quenching products. And since flavor contributes so importantly to 
their success we are proud, indeed, that so many leading brands derive their appeal—in part, 
at least—from flavoring specialties of our manufacture. Remember: Your product is ONLY as 


good as its FLAVOR! 


To help you improve your beverage product, 
write our Flavor Division, Dept. FP. 
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BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
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Automatically —and 






Accurately batches any 


PUMP 
(V-BELT DRIVEN) , A . P 

liquid—in any size 
batch —eliminating 


waste and guess work. 





This typical all-jacketed direct control Fluidometer 
System shows how the flow of liquid is controlled from 
supply tank to processing tank. In this installation the 
three units of the Fluidometer System (automatic reset- 
ting contro! head, meter and control valve) are assem- 
bled in one closely related grouping. These units may be 
é placed remotely at some distance apart if plant arrange- 
*T45 ie ment or convenience so suggest. The FLUIDOMETER 

Cisneo resets itself—automatically—eliminating the human ele- 
ment, with its possibility of error, and insuring accuracy to within a small 
fraction of 1% in any type of service. Write for new Bulletin F1-56. For infor- 
mation on jacketed pipe and fittings write for Bulletin J-56. 


HETHERINGTON & BERNER INC. - ENGINEERS- MANUFACTURERS 
757 KENTUCKY AVENUE INDIANAPOLIS 7, INDIANA 
When inquiring check 7197 opposite last page 


Low-cost marking attachment pays for itself 
in weeks...saves thousands of every year 


Imprints 1, 2 or 4 sides of cases in single pass 


a ROLACODER twin-action markers 
.-»for imprinting codes and lot numbers 
on 2 or 4 sides of cases simultaneously 
--. without requiring cases to be turned. 
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Friction-driven ROLACODER 
markers do your marking auto- 
matically ...save cost of manual 
stencilling or stamping. Designed 
for easy do-it-yourself installation 
on existing conveyor lines, case- 
sealers, etc. They use quick- 
change rubber type or dies, hold 
8-hour ink supply. 


a ROLACODER single-side marker for 
accurate spot imprinting of brand 
names, varieties, code-dates, lot num- 
bers on cases, cartons, fibre drums, 
bags, etc. 


ADOLPH GOTTSCHO, INC. 
Dept. V, Hillside 5, N.J. 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 
When inquiring check 7198 opposite last page 
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food regulations 


(Continued from preceding page) 


evidence of “‘significant radioactivity in the food 
supply’, but that the government wants to be pre- 
pared to protect the public whenever this may be 
necessary. 


As an initial objective of the continuing survey, 
FDA is seeking samples of canned foods packed 
prior to 1945, considered to be “year one” of the 
atomic age. Any such foods would serve a very 
useful purpose for comparison with others packed 
since then, the FDA observed. The National Can- 
ners Association has asked its members to cooperate 
in running down pre-1945 samples of canned foods. 


Will 1957 see federal inspection 
of all poultry shipped interstate? 


This looks like the year that the food processing 
industry can expect final action on legislation to 
require federal inspection of all poultry sold across 
state lines. Several bills to compel inspection had 
been tossed into the hopper before the new Con- 
gress was organized for business. 


It appeared likely that final legislation, if and 
when approved, would include the following: (1) 
Provision for ante-mortem inspection by groups 
of birds or “in the coop”; (2) Post-mortem in- 
spection of each carcass; (3) Provision to allow a 
period of grace, perhaps until about July 1, 1958, 
when all processing plants would be required to 
be participating in the program. 


Bills introduced 


Among poultry inspection bills already introduced 
are HR 12 by Sullivan of Missouri, HR 377 by 
Polk of Ohio, HR 899 by Price of Illinois, and 
S 313 by Williams of Delaware. 


Principal difference among advocates of various 
bills probably will develop over which agency of 
the Agriculture Department shall be given au- 
thority to do the job. Poultry industry groups 
and farm organizations want inspection carried 
out by the USDA’s Poultry Division which now 
conducts the voluntary program. Health officials, 
veterinary groups, and the Food & Drug Admin- 
istration think inspection should be the task of 
the USDA Meat Inspection Branch. This branch 
has been inspecting red meat shipped in interstate 
commerce for more than half a century. 


Possible proposal 


Upshot may be a final bill that leaves the choice 
of agency to the Agriculture Secretary. In this 
event, say responsible food processing sources, the 
inspection work probably would be awarded to 
the department’s Poultry Division. Under this di- 
vision’s present voluntary program, about 25% of 
the total volume of poultry moving interstate is 
now being inspected. 
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Magnetic 
Sanitary 
Plates 


REMOVAL of 
IRON and STEEL TRASH 
From WET or DRY SOLIDS 
SAVES EQUIPMENT REPAIRS 
PROTECTS PRODUCTS 


CESCO SANITARY PLATES 

© Completely welded from virgin 
stainless steel to eliminate bac- 
terial accumulation. 


@ Available in four powers and 
in a wide range of sizes. 


© Present a continuous smooth 
surface for complete immersion 
in foods without danger of par- 
ticals lodging. 


FOR REMOVAL OF IRON 
TRASH 
from liquids or slurries to protect 
product, pumps and screens 
specify CESCO 
SANITARY MAGNETIC TRAPS 


FOR REMOVAL OF EMPTY 
CANS 
from canning production lines 


specify CESCO 
EMPTY CAN ELIMINATORS 


For complete information on 
CcESCcO Write for bulletin No. 


Sanitary Plates 
Sanitary Traps 
Empty Can Eliminator .. 


4025 Sebastopol Hwy. 
Santa Rosa, California 


When inquiring check 7199 
opposite last page 
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food regulations 


FAO, WHO statements justify use of food 
additives, comment on pre-testing 


Food additives “have a legitimate use in food 
processing and distribution inasmuch as they pro- 
mote the better utilization of available foods .. .” 


This was the recent conclusion of a group of ex- 
perts on food processing and control who met 
recently in Rome, Italy, at a meeting sponsored by 
two UN groups — The Food and Agriculture 
Organization and the World Health Organization. 


The meeting was a result of the Conference on 
Food Additives held in Geneva, Switzerland in 
1955. In Rome, the experts arrived at these gen- 
ral estimates of additive use: 

(1) Such use is justified when additives help to 
maintain the nutritional quality of food, enhance its 
keeping quality, and make food more attractive to 
the consumer without deceiving him, and provide 
“essential aid in food processing’’. 


(2) The use of additives “should not be per- 
mitted when they disguise faulty processing and 
handling techniques, when they deceive the con- 
sumer, when they reduce the substantially nutritive 
value of the food, and when the desired effect can 
be obtained by good manufacturing practices which 
are economically feasible’. 


It was the consensus of the meeting that each type 
of additive must be rigorously pre-tested and that 
the decision to use an additive must be based on 
the judgment of properly qualified scientists. 


The experts also agreed, in principle, that consumers 
should always be informed of the presence of addi- 
tives in food they buy, and that “‘strict legal control 
of the use of food additives is essential’. 


FDA Standards 


List of foods for which standards have been established 
is available from Food & Drug Administration, Wash- 
ington 25, D. C. 


Enriched Rice: First proposed standards for enriched 
rice would require that each pound of milled rice (ex- 
cept rice coated with talc and glucose) contain the fol- 
lowing: (1) thiamine, not less than 2 nor more than 3 
mg; riboflavin, not less than 1.2 nor more than 1.8 mg; 
niacin, not less than 16 nor more than 32 mg; iron 
(Fe), not less than 13 nor more than 26 mg. (2) Not 
less than 250 USP units and not more than 1000 USP 
units of vitamin D. (3) Not less than 500 nor more 
than 750 mg of calcium. 


Cheeses: Orders for proposed standards have been 
stayed, pending hearings on ricotta cheese and part-skim 
ricotta, and also on Samsoe Danish cheese. 


Partially Creamed Cottage Cheese: A tentative order 
has been issued denying standards for this product, 
initially requested by Borden & Co. 


Orange Juice: Time for comment to be submitted was 
Jan. 31, on standards proposed by Kraft for fresh orange 
juice, stabilized or processed, and reconstituted juice. 


(Continued on next page) 
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Typical FMC Steamer preparing fruits and vegetables for 





Gerber's Baby Foods at their Oakland, California plant. 


Makes Short Work of Tough Skins 


It takes an FMC Continuous High Pressure Steamer, 
with automatic heat penetration control, to really 
loosen up the tough ones. Such vegetables as carrots, 
beets and potatoes (certain fruits, too) are quickly 
and uniformly exposed to steam pressures up to 
120 P.S.I.G., which make the job of skin elimina- 
tion easy, fast and thorough. 

Built for various capacity requirements, this ma- 
chine provides a yield of 10% or more over other 
methods of loosening skins. As an example of out- 
put, carrots are processed at 5 or more tons per 
hour under 25 to 30 seconds exposure to steam 
pressure. In addition, there’s an extremely low waste 
factor, there’s no damage to sub-surface nutritional 
layers, and continuous operation reduces the man- 
power normally required on non-automatic lines. 

Want more information? Just mail the coupon 
today, or call your nearest FMC representative. 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 
WESTERN: SAN mae. Gane HOOPESTON, ILL. 


4 


removal 


ret shaftphard, smooth plate-stock liners; 
14%,” heavy duty pressure-resisting fire- 
box side plates. Built to A.S.M.E. code 
for up to 120 Ibs. pressure. 


Improved model boasts many fea- 
tures, including adjustable condensate 


unit; rigid, large diameter tur- 


For prompt reply, address office nearest you: 


Food Machinery and Chemical Corporation 
Canning Machinery Division 


P.O. Box 1120, San Jose 8, Calif. 
103 E. Maple St., Hoopeston, Ill. 522-2 


[J Please send me a copy of your Bulletin on the 
fme High Pressure Steam Peeler. 


(J) Have your representative call. 
Name Title 
Company 


Address 


When inquiring check 7200 opposite last page 
























POWDEX 


HY-TEMP IMITATION 


| VANILLA 





FIDELITY x POWDEX Hy-Temp Vanilla 
Powder is produced from resivan, an 
exclusive basic material developed in 
our laboratories, which imparts the 
smoothest, pure vanilla-like flavor ever 
offered to food processors. 


STABILITY x POWDEX Hy-Temp is 
stabilized to resist high temperatures 
_and will not break down or sublime 
when subjected to high-temperature, 
‘* quick-baking processes. 


STRENGTH « POWDEX Hy-Temp is 
approximately the same strength as 
vanillin, but possesses the other fine 
delicate components so ‘necessary to _ 
simulate pure vanilla. ; 


ECONOMY «x POWDEX Hy-Temp Va- 
nilla is economical and is recommended 
for all dry mix foods, i.e., puddings, 
baked goods, biscuits and crackers, ice 
cream cones, chocolate and all other 
foods requiring a good vanilla flavor. 


Also available in liquid solution of 
varied strengths. Write for samples 
and information today. 


FLAVOREX CO., INC. 


302 South Central Ave. * Baltimore 2, Md. 


When inquiring check 7201 opposite last page 
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food regulations 


(Continued from preceding page) 


Canned Tuna: Scheduled to be out by now, officials 
said, were proposed standards in line with the petition 
of the National Canners Association and 21 packers. 
The proposals include standard-of-fill, definitions, label- 
ing, optional use of seasoning with label declaration, 
and permitted liquids of vegetable oils, olive oil, and 


water. 


USDA Standards 


Frozen Lima Beans: Time for views and comments on 
proposed amendments of grades was extended to Feb. 
15. The amendment, published in the Federal Register 
last Nov. 10, would specifically prohibit soaked beans 
from being included in the frozen product. 


Sugar Act: Definitions designed to provide precise dis- 
tinctions between raw sugar and direct-consumption 
sugar have been proposed in a “recommended decision” 
published in the Federal Register of Jan. 8; comment 
was due 10 days thereafter. The proposed regulation 
describes specific processes to meet requirements of the 
Sugar Act as amended. It also establishes standards of 
quality which, when used in conjunction with a specified 
process, will make possible precise distinction between 
raw and direct-consumption sugar. Standard for crystal- 
line sugar is fixed essentially at 99 sugar degrees with a 
tolerance of 0.20 sugar degree. 


Grape Beverage: Proposed standards apply to frozen 
concentrated grape juice ‘““which produces a grape bev- 
erage when mixed with a specified amount of water’. 
The standards are applicable to grape beverages prepared 
either from Concord type grapes of the Labrusca species, 
or from a blend of not less than one-half Concord with 
other varieties. Not less than 50% of the total solids of 
the finished concentrate, for each type, shall be derived 
from grapes. The proposed standards provide for classifica- 
tion as US Grade A or Fancy, Grade B or Choice, and 
Substandard. Quality would be determined by scoring on 
color, defects, and flavor. Previous proposals of these 
standards, one in 1954, and another in 1955, were pub- 
lished under the heading ‘Frozen Grape Juice Concen- 
trate for Grape Beverage’. In each case, the proposals 
were withdrawn to permit further study by the industry 
and officials. Comment on the new proposal is due 
March 8. Address the Fruit & Vegetable Div., Agricul- 
tural Marketing Service, USDA, Washington 25, D. C. 


Canned Sauerkraut: Views and comments were due Jan. 
31, and several changes were suggested in proposals 
made earlier by the USDA. Officials indicated most of 
the industry suggestions probably would be included in 
the final proposals. 


Sugarcane Syrup: Announcement was expected about 
now to put proposed revision of standards in effect 
which will provide for evaluation of weighted factors 
on a point basis in determining quality; recommend 
minimum ash content; and classify color by permanent 
glass color standards, 


Lamb and Mutton: Amended standards, effective Feb. 
11, include five grades for lamb—Prime, Choice, Good, 
Utility, and Cull—as in the past. Changes in the first 
three grades, however, lower the quality requirements, 
particularly for older lambs, by reducing the emphasis 
on maturity. The range of quality in Good grade also 
is reduced. Other changes clarify the intent of standards 
and facilitate interpretation. Changes in standards now 
in effect, say officials, “have been discussed . . . with 
various segments of the industry during the last 18 
months”, and have been approved “by an industry-wide 
committee appointed by the National Wool Growers 
Association”. 








SpRERPOTES 
“4ST 
PRE PENG 


— Wide range of capacities for all 













Original designs in choice of materials, 
precision built for every spraying need. 





standard operations . . . and for such 
special requirements as high 
atomization or abrasive solutions. 


SPRAYING SYSTEMS CO. 
3213 Randolph + Bellwood, Illinois 


* 
ADVANCED SPRAY NOZZLE DESIGN FOR NEW 
DIMENSIONS IN CONTROL AND PERFORMANCE 










When inquiring check 7202 opposite last page 


Do you know about 
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as food ingredients? 


The SHEFTENE family of milk proteins is 
versatile, functional, and economical. 


SHEFTENE Sodium Caseinate is profitably 
being used by meat processors, bakers, ice 
cream manufacturers, dietetic and low-calorie 
food processors. As binding, emulsifying or 
stabilizing agents, SHEFTENE Sodium Case- 
inate has improved their mixing operations. 
Improved their products too! Perhaps this 
member of the SHEFTENE family can help you. 


There are many SHEFTENE milk proteins. Perhaps one 
of these . . . SHEFTENE 60 milk protein concentrate, 
SHEFTENE High Nitrogen Casein, SHEFTENE Whip- 


ping Compound . . . may help you. 


Send for technical information and sample today. 


HEFPFIELD CHENICAL 


NORWICH, NEW YORK 
Branch Office, 1267 Sixth Ave., New York 19, N.Y. 


When inquiring check 7203 opposite last page 
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Mr. Hi Frequency, the Electronic 


“Sleuth” 


Tracks Down | 


Tramp Metal 


g & 


Gives 
Positive Protection 





THIS electronic Sherlock apprehends Mr. Tramp Metal 
before he can sabotage your quality product. Mag- 
netic or non-magnetic particles, no matter how deeply 
embedded, cannot evade the piercing eye of the metal de- 
tector without triggering a warning or reject mechanism. 

The Allis-Chalmers metal detector is economical to 
operate and is easily installed in any production set-up. 
For complete information, contact your nearby A-C office 
or write Allis-Chalmers, Industrial Equipment Division, 
Milwaukee 1, Wis. Ask for Bulletin 15B7217B. 


ALLIS-CHALMERS <4¢) | 


A-5285 





When inquiring check 7204 opposite last page 
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NO 
METERS SOLIDS LIKE LIQUIDS 


Pat. Pending Trademark Registered 











with 
unparalleled accuracy! 


* Continuous flow rates from 1 oz. 
per hour to 100 tons per hour 

* Dust-free operation without 
bridging or flooding 

* Accuracy with simplicity and 
ruggedness-unhindered by dust, 
dirt or corrosion 

* Handles all materials, sticky or 
free-flowing—powders or pellets 





Low cost Pilot - Laboratory 
model now available! 





BOX 62, ere | | 
WILLISTON PARK, N. Y. oe 








When inquiring check 7205 opposite last page 
FEBRUARY 1957 


~ SPOTLIGHT ON PLANTS, 
COMPANIES, PERSONALITIES 


Dr. D. M. Doty, assistant director of research and edu- 
cation, American Meat Institute Foundation, has been 
elected chairman of the American Chemical Society’s 
Division of Agricultural and Food Chemistry. He suc- 
ceeds Dr. A. L. Elder of Corn Products Refining Co. 


Within two to three years, Dole Hawaiian Pineapple 
Co., Ltd., Honolulu, plans to reorganize into a new 
corporation, with headquarters at San Jose, Calif. Pro- 
duction operations will remain at present locations. 


Pacific Trailer Ships Co. of San Francisco is planning 
construction of two truck-trailer ferry ships to provide 
overnight service between Los Angeles and San Fran- 
cisco. The two ships will be able to carry 300 trailers 
each day, diverting substantial amount of tonnage from 
highways. 





Representatives of Omar Inc. and the Central Con- 

ference of Teamsters union meet to sign what is re- 

portedly the first national "salesmen" contract in the 

baking industry. Through the agreement, drivers for 

this bakery-to-home company will obtain up to 40 

days per year vacation, retirement as early as age 55, 
and a number of other improved benefits 


Lysine, in highly purified form for use as dietary sup- 
plement, is now being produced on commercial scale by 
Chas. Pfizer & Co., Inc., Brooklyn. Lysine is an essential 
amino acid in animal and human nutrition. 


John Bouton is now director of the flavor department at 
Dodge & Olcott, Inc., New York. 


New assistant managing director of Kellogg Co.’s British 
operations is J. Allan Adams. 


Stein, Hall & Co. announces appointment of Richard J. 
McKiernan as chief chemist of company’s Industrial 
Food Laboratory. 


Green Giant Co. is currently investigating possibilities 
of expanding operations to Puerto Rico, site of phe- 
nomenal industrial growth in recent years. 


Dr. C. Harold Fisher, Chief, USDA Southern Utilization 
Research Branch, has been honored with the ACS South- 
ern Chemist award. 


New general manager of main processing plant at S&W 
Fine Foods, Redwood City, Calif., is Robert W. Earle. 


(Continued on next page) 
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“‘Fudgsicle” processor 
prevents foam, minimizes 
rejects with Antifoam 
AF Emulsion. 





YOU KILL FOAM FAST, increase 
productivity, stop wasteful and 
unsanitary boil-overs or spillage 
when you use a Dow Corning 
Silicone Defoamer. Physiologi- 
cally harmless, water dilutable 
Antifoam AF Emulsion may be 
used in processing nonstandard- 
ized foods at concentrations up 
to 34 ppm; Antifoam A Com- 
pound up to 10 ppm. 


Effective in remarkably low 
concentrations, Dow Corning 
Silicone Defoamers are the most 
versatile and economical foam 
killers ever developed for food 
processors. 


For example— 


In Chocolate Syrup 
1 oz Antifoam AF per 2075 Ib. 


In Dill Pickling Solution 
1 oz Antifoam AF per 15,625 Ib. 


in Vitamin B2 
1 oz Antifoam A per 35,000 Ib. 


in Chewing Gum Base 
1 oz Antifoam A per 20,833 Ib. 


Free Sample —_ moe your own 


test — send coupon today 






Tee ———-—----—— 4 
WIETHI Ia Dow Corning Corporation ! 
Midiand, Mich., Dept. 57|4 | 
Please send me: t 
FREE sample of [] Antifoam A Compound 1 
( Antifoam A or [J] AF Emulsion; 


(J Booklet on Silicone Defoamers. 


NAME 


COMPANY 





ADDRESS 
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Opposite last page 








Y CHECK LIST 


FOR 
“PRODUCTS WITH A PURPOSE” 


pclae... «le tho Govt of 2 hor 
ines Yo. spect rman on bow Ons 
can be utilized to your advantage. 

[_] Entrapped Powdered Flavors 

(_] Butter Flavor Specialties 

(_] Certified Food Colors 

(_] Imitation Chocolate Flavors 

(_] Coffee Flavor Specialties 

(_] Concentrated Citrus Oils 

[-] Coumarin Replacements 

CL] True Fruit Flavors 

(_] Imitation Fruit Flavors 

(-] Maple Flavor Specialties 

(_] Spicearomes 

[-] Natural & Imitation Spice Oils 

[_] Pure Vanilla Concentrates 

(_] Imitation Vanilla Concentrates 


(_] Worcestershire & other Sauce Bases 


= 
Hy @ 
LABORATORIES, INC 


EXECUTIVE OFFICES: 900 VAN NEST AVE., (80x 12) NEW YORK 62, N.Y 
CHICAGO 6 - LOS ANGELES 21 


Cincinnats 2 + Detroit + Dallas » Memphis « New Orleans. 12 
St. Louis 2 « San Francisco » San Bernardino 
Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winnipeg 
Agents & Distributors in Mexico COMSOLMEX S. A. Mexico 11, DO. F. 


When inquiring check 7207 opposite last page 


12 

















plants, companies, personalities 


(Continued from preceding page) 


George E. Dyke, former chairman of the board and 
president of Robert Gair Co.—now merged with Con- 
tinental Can Co.—is named vice chairman of the board 
of Continental. 


Stein Hall & Co. announces appointment of Emil Alter 
as head of its natural gums dept., located in Long Island 
City, New York. 


Burry Biscuit Corp., Elizabeth, N.J. announces appoint- 
ment of two new company directors, Frederick E. Brew- 
ster and Edwin G. Hufnagel. 


Frederick E. Brewster > 





q Robert M. Schaffner 


Robert M. Schaffner moves to assistant to vice president 
in charge of laboratories at Libby, McNeill & Libby in 
Chicago. 


Sales of various foods during 1956, as reported by in- 
dustry associations: bread, up 3% over 1955, a slight 
gain over 1.7% population increase; macaroni, sales of 
1,081,000,000 Ib, up 314% over 1955; meat, production 
of 2734 billion lb, up 34 billion over 1955 (per capita 
consumption of 163.5 Ib); green olives, $59 million 
worth. 


Archer-Daniels-Midland Co. boosts Robert S. White to 
production manager of their Decatur, Ill. soybean opera- 
tions. 


From Mars, Inc.: two new vice presidents, B. A. Bou- 
chard and R. K. Chandler, and a new general advertising 
manager, H. A. Lehrter. 


Joseph Nadler is now vice president at Open Pit Food 
Sales, Inc., Chicago. 


Joseph D. Pavlak moves to president of B. Schwartz & 
Co., Chicago meat packers. 


Officers at Green Giant’s new can-making subsidiary, 
located at Savage, Minn.: W. F. Dietrich, chairman of 
the board; James W. Algeo, president. 


At Kraft Foods, president G. C. Pound moves to chair- 
man of the board. Clyde Loftus succeeds Pound as presi- 
dent. 


New vice president of operations at Chun King Sales in 
Duluth is Justin Schmit, moving up from assistant to 
the president. 








PHILLIPS 
Float Controls 


Modulating Valve Action 
Gives Smoother, More 
Efficient Operation 





Phillips Controls continuously adjust refrigerant flow to 
the refrigeration load. All the evaporator tubes are kept 
wetted constantly to produce the best heat transfer rate 
of which your equipment is capable. “Hunting” in system 
is eliminated, thus compressor loads are even and main- 
tenance is kept low. Check the following against your 
own requirements. 


REMOTE FEED VALVES 


No. 101 Remote Feed Valve with Float Chamber 
for Ammonia or Freon. 





For shell and tube type coolers, lar, 
room coils and various types of tan 
coils. Float with adjustable level lo- 
cated in chamber outside the evapora- 
tor; ““Level-Eye”’ with Frost Shield on 
chamber shows normal liquid level. 
Capacities to 50 tons for ammonia, 12 
tons for Freon. 





No. 301 Remote Feed Valve for 
Ammonia or Freon. 


Cartridge-type unit for easy replacement of needle and seat. Float 
chamber (equipped with “Level-Eye’’ with Frost Shield) connects to 
evaporator with balance or equalizing lines. Capacity to 50 tons 
ammonia and 10 tons Freon. 


PILOT OPERATED FEED VALVES 


Pilot operation of valve per- 
mits higher capacities to be 
handled with modulating-type 
control. Can be operated by 
Phillips Pilot Valves, thermal 
expansion or solenoid con- 
trol. Models for both high 
and low side installation. Ca- 
pacities from 1 to 1000 tons 
for Freon, 1 to 2000 tons 
ammonia. 






Phillips Pilot 
Float Valve with 
level adjustment 
and ’Level-Eye’’. 


Phillips Pilot 
Operated 
Feed Valve 





Write for full details and typical hook-up drawings. 
H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 





3255 W. Carroll Ave. © Chicago 24, Illinois 


When inquiring check 7208 opposite last page 
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plants, companies, personalities 


Boosted to vice president in charge of engineering at 
Standard Brands, Inc., is O. Lester Applegate. 


At Borden’s: M.D. Kastner is promoted to general sales 
manager of Chicago milk division. 


George B. Estes moves to manager of Industrial Engi- 
neering Services, General Foods Corp. 


New vice president at General Mills is James S. Fish, 
director of advertising. 


Harris M. Herman moves to advertising and sales promo- 
tion manager at A. Michaud Co., Philadelphia meat 
packer. 


Jacob Ruppert brewery, New York, makers of Knicker- 
bocker beer, has new president—Kenneth P. Steinrich— 
and vice president—John J. Waldron. 


Appointed to production manager of TreeSweet Product 
Co.’s Ft. Pierce, Florida, plant is L. D. Fain, Jr. 


EXPANSIONS-MERGERS 


Procter & Gamble has purchased 144-acre tract in Cin- 
cinnati, for possible development of research and prod- 


uct development ..... Standard Meat Co., has begun 
construction of new beef boning and processing plant in 
Chicago’s stockyards ..... In a multi-party deal, Trans 


Continental Industries, Inc., has sold common stock of 
its subsidiary, Golden Gift, Inc., to Universal Food 
Products, Inc., and Universal has sold some 33% of its 
common stock to Reddi-Wip, Inc. 


Visking Corp. has been acquired by Union Carbide & 
Carbon Corp. .... Squire Dingee Co. of Chicago has 
purchased Pepin Pickling Co. of Winona, Minn. ... . 
In New York City, Williams-McWilliams Industries, 
Inc., has acquired Merkel, Inc. 


California Packing Corp. will have a new plant on 132- 
acre site near Stockton, Calif. When in full production 
in 1958, about 1500 people will be employed at peak 
season. . . Buhl, Idaho plant of the Green Giant Co. is 
under construction; building and corn storage platform 
to be completed by June 1. . . The new plant of the 
Meadow Gold Dairy Products Co. (div. of Beatrice 
Foods Co.) in Ottumwa, Iowa is now in operation. . 
A 66,000 sq ft plant is being built by The Coca-Cola 
Bottling Co. of Memphis, Tenn. It will house two 
bottling lines with a potential of 30 cases/min; space 
for third line will be provided. 


The Mead Corp. of Dayton Ohio, has approved an agree- 
ment providing for the affiliation of Atlanta Paper Co., 
Atlanta, Ga. as a wholly owned subsidiary. Mead has 
also acquired the Jackson Box Co., Cincinnati, Ohio. . . 


American Can Co. has undertaken a broad program of 
overseas manufacturing operations. The first step in the 
program is the organization of Metalgrafica Canco, S. A., 
a can-making company with a manufacturing plant at 
Sao Paulo, Brazil. Hagan Corp. has changed its 
name to Hagan Chemicals & Controls, Inc. The sub- 
sidiaries, Calgon, Inc.; Hall Laboratories, Inc.; and The 
Buromin Co. will be merged into the parent company. 


FEBRUARY 1957 








When shoppers compare your products 


---CELITE FILTRATION 


with other brand... 


provides perfect clarity... 
assures appetizing appeal 


In today’s highly competitive mar- 
ket, it is vitally important that 
processed food products look good 
as well as faste good. For in a 
shopper’s eye clarity is often a 
measure of purity. That’s why so 
many processors are turning to 
Celite* diatomite filtration. 


By means of a filter cake hun- 
dreds of times finer than the finest 
wire mesh, Celite polishes liquids 
to a dazzling clarity. And it does it 
economically, too. Celite is low in 
cost. It provides practically auto- 


a 


oovctTrs 


matic operation with any standard 
pressure filter. And you needn’t 
worry about a clarification bottle- 
neck. Celite works at fastest flow 
rates. 


Thousands of processors are 
using Celite today for filtering 
sugar, beer, fruit juices and jellies, 
cooking and salad oils and many 
other products. Why not ask one 
of them about Celite. Better still, 
get the complete story from Johns- 


Manville. 
*Celite is Johns-Manville’s registered trade mark 
for its diatomaceous silica products 
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When you filter your product with 
Celite you get the extra sales appeal of 


sparkling clarity. 


Tell us what you make. 
We'll tell you if and how Celite 
can help you make it better. 
Write to Johns-Manville, Box 
14, New York 16, N. Y. In 
Canada, Port Credit, Ontario. 





VM Johns-Manville CELITE FILTER AIDS 


When inquiring check 7209 opposite last page 
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Crane No. 960 Bronze Pressure Regulator 





for dependable, precision control 
of steam and air pressure 


CRANE PRESSURE REGULATORS 


For accurate regulation of steam and air pressure, 
you’re safe and sure when you specify Crane No. 960 
Bronze Pressure Regulators. 

Because they are Crane-designed and Crane-built for 
long, trouble-free operating life, these rugged, precision 
type regulators meet the most exacting requirements 
of modern heating systems, air blasts, cookers, driers, 
vulcanizers and other process equipment. 

With Crane Bronze Pressure Regulators, outlet pres- 
sure cannot build up to inlet pressure when there is no 
steam or air demand on the outlet side. Equally im- 
portant, ordinary fluctuations of inlet pressure do not 
affect the outlet pressure. 


NEW LITERATURE ON REQUEST 


Available in sizes 4% to 2 inches; maximum inlet pres- 
sures 250 pounds air or 250 pounds steam up to 450° F. 





Pressure Gauge 
Plug Type 


is 
Angle Valve 


— hee Sediment 


p | oe ; 
Gate Valves Separator 


Siphon 
(Used only for steam installations) 


HOW TO HOOK UP YOUR 
CRANE PRESSURE REGULATORS 


New circular helps you select proper regulator for your | 
needs. Ask your Crane Representative for a copy, or 
write to address below. 


CRAN E VALVES & FITTINGS 


PIPE e PLUMBING ¢ KITCHENS © HEATING ¢ AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas | 


When inquiring check 7210 opposite last page | 
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ASSOCIATION NEWS 


Trade Associations 
Technical Societies 
Colleges 


MA 


Robert B. Schnering has resigned as chairman of the 
Board and Executive Committee of the National Con- 
fectioners’ Assn., since he is not at present actively con- 
nected with the candy industry. Victor Gies, Mars, Inc., 
was elected to complete Mr. Schnering’s term. 


J. Kenneth Kirk has _ been 
named by Food & Drug Ad- 
ministration to head _ the 
agency's office in the Boston 
district. He has been an as- 
sistant in Washington to FDA 
Commissioner Larrick, han- 
dling food labeling inquiries. 


Dr. Karl F. Meyer, pioneer in 
botulism investigations, has 
been awarded the Walter Reed 
Medal for distinguished service 
to tropical medicine. Dr. Meyer is director emeritus of 
George Williams Hooper Foundation, University of Calif. 


J. Kenneth Kirk 


E. B. Cosgrove, chairman of the board, Green Giant 
Company, was named “Minnesota Canner of Distinc- 
tion” on the 50th anniversary celebration of the Min- 
nesota Canners and Freezers Assn. 


Institute of Food Technologists has granted a charter 
to the Wisconsin Section. Chairman is Dr. William 
Shannon of Oscar Mayer & Co.; sec-treas is Paul Buck, 
Babcock Hall, University of Wisconsin, Madison 6, Wis. 





Thomas L, Fazzina of MIT is the recipient of the 
Florasynth Laboratories Annual Award. Among those 
present at the presentation are: (I. to r.) Jack Fried- 
man and Arch Payne of Florasynth Laboratories, Inc.; 
Mr. Fazzina; Dr. S. A. Goldblith, executive officer of 
MIT's Dept. of Food Technology; Col. Chas. Lawr- 
ence, executive secretary, Institute of Food Technolo- 
gists; Dr. Bernard Proctor of MIT; and John Martone 
of Florasynth 


(Continued on page 17) 


For more information on product at right, D 


specify 7211 . . . see information request 
blank opposite last page. 
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CERTIFIED FOOD 





Red Seal . . . ultimate in brilliance and 
purity ...a complete range of colors 
for every purpose, unexcelled in quality 
and uniformity. 


WARNER-JENKINSON MFG. CO. 

Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 

2526 BALDWIN ST. ST. LOUIS 6, MO. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 
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for dependable, preci 


CRANE PRES 


For accurate regulation of steam and air | 
you’re safe and sure when you specify Crane 
Bronze Pressure Regulators. 

Because they are Crane-designed and Crane- 
long, trouble-free operating life, these rugged, | 
type regulators meet the most exacting requ’ 
of modern heating systems, air blasts, cooker: 
vulcanizers and other process equipment. 

With Crane Bronze Pressure Regulators, out 
sure cannot build up to inlet pressure when th 
steam or air demand on the outlet side. Equ 
portant, ordinary fluctuations of inlet pressur 
affect the outlet pressure. 


NEW LITERATURE ON REQUEST 


Available in sizes % to 2 inches; maximum in 
sures 250 pounds air or 250 pounds steam up t 


CRANI 


PIPE «© PLUMBING « KIT‘ 


Since 1855—Crane Co., General Offices: | 


When inquiri 
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Can you “pay tor” 


a magazine like this? 


with a *.3.00 or *3.00 
subscription? 






This magazine costs more than *25.00 per year 


Maybe you've thought publishers make money on a $3.00 or a $5.00 subscription... 
that that is why they ask you to subscribe. 


No, it’s not true... your $3.00 or $5.00 fall 
far short of “paying” for any really good business 
magazine. 

The costs of printing, paper and postage alone usually 
exceed subscription prices. Editorial costs and other 
expenses run to many times that amount. And usually 
it costs more just to sell such subscriptions than they 
bring the publisher in dollars. So, the publisher actually 
“loses monev’’ on such sales. 


Then, why? ... yes, why do some publishers 
charge a nominal rate for a subscription . . . but other 
publishers send their magazines without charge? 
Well, the “paid-subscription” magazine gets a lower 
postage raie than does the “non-paid subscription” 
magazine. Some publishers feel this postal advantage is 
important. So they charge a “token fee” as a subscrip- 
tion price. And so win a lower postage rate. 
But—whether you pay nothing, or such a “token fee,” 
you — the reader — do not really pay for the magazine’s 


service. 


No—adwertisers pay the bills... andso, 
logically, advertisers demand the best possible cover- 
age of the important, key men of the field. That means 
folks like you, who exercise buying power. 


FOOD PROCESSING “hand-picks’’ 
its readers—for best. effective circu- 
lation ... and sends the magazine to these key folks, 
without charge. 

You see, you simply can’t get maximum coverage 
of important folks by trying to force them to buy sub- 
scriptions. Such men, limited in numbers, are scat- 
tered all over the U.S.A.; travel and/or direct mail, 
cost money; a large share “forget to renew” each 
year; and, no matter how much time, money and 
pressure you put on them, there are always some im- 
portant men who will never buy. 





‘ou don't “*pay*’*— FOOD PROCESS- 
ING gets better circulation. So, as you 
can see, a subscription price is at best but a “token pay- 
ment.” You don’t really pay for any magazine with 
$3.00 or $5.00. 

But, Foop Processinc gets the best, most effective 
circulation coverage by “hand-picking” the right read- 
ers. This gives values to advertisers which they can’t 
possibly get in any other way. 


That’s why... ooo Processinc hand-picks only 


qualified readers ... Men Who Manage food process- 
ing plants . . . presidents, partners, plant managers, 


foremen, food technologists, engineers, chemists, direc- 
tors of research, etc. Then the editors make the maga- 
zine so interesting, so valuable, these folks want to 
read it.* 

That’s why Foop PROCESSING spends many thou- 
sands of dollars on each issue —to give you this service 
costing more than $25.00 per year . . . without charge 

. aS you are an important reader in the food field. 

No, you can’t “pay for” any good business maga- 
zine with $3.00 or $5.00. Whether you receive a “paid 
magazine’ or a “non-paid magazine” you are still 
enjoying a valuable service — whose cost is far above 
any price you paid for a subscription. 


*Every issue proves this qualified readership ... by unequalled 
response from these key readers. May we show you the evidence? 


Food Processing 


published by: Putman Publishing Company 


also publishers of: 


CHEMICAL PROCESSING 
FOOD BUSINESS Eig) 
a INDUSTRY POWER 

pbaolataes “Executive Magazines for Industry” 
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association news 


(Continued from page 14) 


Fact Finding Conference of the Institute of American 
Poultry Industries will report on mandatory inspection, 
analyze refrigeration operations (spacing, packaging, 
proper stacking), discuss immersion freezing, means for 
detecting blood spots, and reports on marketing-mer- 
chandising studies. Accompanying Exposition will have 
more exhibitors than ever before in the Conference's 
history. 


Full program for the National Dairy Engineering Con- 
ference is available from Prof. C. W. Hall, Michigan 
State University, East Lansing, Mich. Topics to be dis- 
cussed include: new developments in pasteurization 
equipment, weight control of milk, plastic bags for 
better cream, plastic for truck bodies, and maintaining 
dairy plant walls and floors. 





Feb, 23-28. U. S. Brewers Foundation, Fairmont and Mark 
Hopkins Hotels, San Francisco, Calif. 


Feb. 25-Mar. 1. International Heating & Air Conditioning 
Exposition, International Amphitheatre, Chicago, III. 


Feb. 26-27. National Dairy Engineering Conference, Kel- 
logg Center, Michigan State University, East Lansing, 
Michigan. 


Mar. 4-7. American Society of Bakery Engineers, 33rd 
Annual Meeting, Edgewater Beach Hotel, Chicago, III. 


Mar. 11-15. Atomic Exposition & Nuclear Congress, Con- 
vention Hall, Philadelphia, Pa. 


Mar. 14-16. Pacific Dairy & Poultry Assn., annual conven- 
tion, Ambassador Hotel, Los Angeles, Calif. 


Mar. 14-15. Dairy Industries Supply Assn., annual meeting, 
Shoreham Hotel, Washington, D.C. 


Apr. 1-5. National Assn. of Refrigerated Warehouses, 
American Warehousemen’s Assn., annual convention, 
Chalfonte-Haddon Hall, Atlantic City, N.J. 


Apr. 8-11. Packaging Exposition and Conference, American 
Management Assn., International Amphitheatre, Chi- 
cago, Ill. 


Apr. 23-25. QM Food and Container Institute, Research 
and Development Associates, annual meeting, Jefferson 
Hotel, Richmond, Va. 


Apr. 23-25. Seventh National Conference of Interstate Milk 
Shipments, Peabody Hotel, Memphis, Tenn. 


Apr. 29-May 3. National Materials Handling Exposition, 
Convention Hall, Philadelphia, Penna. 


Apr. 29-May 1. American Oil Chemists’ Society, annual 
meeting, Roosevelt Hotel, New Orleans, La. 
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STOP 
COOKING 


pie fillings! 


NEW STABILIZER 37 is a cold swelling starch for fruit and soft type pie fillings. 
Eliminates cooking and cooling. Also saves labor, time, fuel. Requires 
no special equipment. 


NEW STABILIZER 37 offers everything: 
- Exceptional clarity * Sparkling color * Smooth creamy texture 
- Improved fruit appearance * Cooked starch body 


NEW STABILIZER 37 is simple to use. Moreover, it can eliminate cooking many 
frozen foods. Write for a sample, more information and suggested formulas. 


NOW AVAILABLE FROM YOUR BAKERY SUPPLY HOUSE. ” 


@ 





STARCH PRODUCTS INC. 


270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 


When inquiring check 7212 opposite last page 
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Basis for Figures 


in ‘Consumer Impact” Article 


e Actual sales of stores serving over 2,000,000 U.S. consumers 


e Statistical methods yield national figures 


accurate to plus or minus 3°, 


Charts and figures in the article detailing the 
impact of consumer trends are based on 
the Nielsen Food Index except as noted. 
Actual sales of products in an accurate 
representative sample of over 10,000 typical 
chain and independent stores in 10 coun- 
tries are recorded every 60 days in de- 
tailed, personally conducted audits of in- 
voices and inventories. Nielsen Food Index 
sample stores in the U.S. serve the needs 
of over 2,000,000 consumers or more than 
500,000 U.S. family units. 


The stores have been selected so that their 
sales furnish a true cross section of the 
sales of all stores in the food field. Scientific 
sampling methods are used to designate 
these stores. Each section of the country*, 
each county population range, each store 
size, and each class of neighborhood is 
represented in its proper proportion. 


Thus stores are located in all large centers 
and in smaller towns and rural areas as 
well. Crossroad locations in rural sections 
are covered by a sample of country-general 
stores. 


A contract has been made with each store, 
and with the headquarters of each chain 
organization, under the terms of which 
Nielsen auditors have the privilege of tak- 
ing inventories, and auditing the invoices 
for all goods coming into the store. Coop- 
erating chains and independents are com- 


pensated with cash and general marketing 
information. 


The consumer sales figures obtained in this 
manner are expanded to a total for the 
entire country. It is claimed that the care 
used in selecting and auditing stores results 
in sales information of outstanding accuracy 
with national probable errors generally 
ranging from 1.5% to 3.0%. This high 
degree of accuracy has been verified by 
various checking methods. 


Charts in the article depict many of the 
general trends observed by the Nielsen 
Company. Not shown are the many de- 
tailed confidential charts which Nielsen 
prepares for its clients. These include over- 
all sales for a particular item, and break- 
down by territory and store, types and 
sizes, as well as package sizes. In addition, 
sales of competitive brands are tabulated, 
thus making it possible not only to keep 
abreast of sales situations but make analyti- 
cal interpretations of what is happening 
as it happens. 


Another form of marketing research devel- 
oped by the A. C. Nielsen Company is the 
Nielsen Radio-Television Index, which 
measures, by an angenious electrical device 
known as the “Audimeter”, the number of 
radio or telvision sets tuned in to each 
program. 


*Nielsen has divided the U. S. into nine geographical sections or 
territories as follows: 1. New England; 2. Metropolitan New York; 
3. Middle Atlantic; 4. East Central; 5. Metropolitan Chicago; 6. 
West Central; 7. Southeast; 8. Southwest; 9. Pacific. 


For additional information on 


the A. C. Nielsen Company, 2101 


the Niclsen Food Index, address 


Howard St., Chicago 45, III. 


The author 


ARTHUR C. NIELSEN, Jr. 


Executive Vice President 
A. C. Nielsen Company 





Arthur C. Nielsen, Jr. is a director of sev- 
eral subsidiary Nielsen companies in other 
countries as well as being executive vice 
president of the A. C. Nielsen Company. 
He is in charge of Nielsen Food-Drug 
Index services in the United States. 


A Business Administration graduate of the 
University of Wisconsin, Mr. Nielsen won 
high honors in scholastic and extracurricular 
activities and official recognition as the 
most outstanding graduate in the Class of 
1941. 

He has served, in the past, as director and 
officer of the American Marketing Asso- 
ciation. He is currently a director of the 
Chicago Council on Foreign Relations, a 
member of the Economic Club, and the 
Citizens Board of the University of Chicago. 


During the past three years he has made 
a number of trips to Europe as a marketing 
consultant to the United States government. 
In this capacity, Mr. Nielsen worked with 
representatives of several governments ad- 
vising them on methods of raising the stand- 
ard of living by improving the outmoded 
marketing operations generally practiced in 
those countries. In 1955, Mr. Nielsen 
traveled to Japan as a member of a four- 
man team of American businessmen taking 
part in a management seminar project un- 
der the auspices of the Japanese Produc- 
tivity Center. 
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IMPACT OF CONSUMER TRENDS ‘cries tom preceding page 


Consumer Sales Trends of Typical 
CONVENIENCE FOOD ITEMS 


Dollar Sales 1952 = 100 


1952 
“Same commodity group as the convenience items 


Chart | 


On the threshold of development — 
Convenience Foods 


Millions of housewives are buying and using the 
newer food products which are more convenient and 
easy to store, prepare, and serve. Chart 1 shows 
the meteoric rise of these foods with built-in maid 
service, Why? 

There are many reasons American housewives take 
so readily to these items. American housewives have: 


1. Less time in total in their homes to devote to 
their daily chores — almost a third of the people 





REMAINING ITEMS 
Year Ended August t 


Chart 2 


working are females; 
2. Fewer domestic servants to help them; 
3. More money to spend than ever before in history; 


. Other demands on their time (including millions 
of hours watching TV); 


5. Mass advertising media, skillfully used, to make 
them aware of these new developments. 


> 


When one considers that these new foods are flavor- 
ful, tasty, nutritious, available in ever greater variety, 
and for the most part reasonably priced, it is no 
wonder housewives like them. 


TRENDS OF SELECTED PRODUCT CLASSES WITH NEW 
DEVELOPMENTS OTHER THAN BUILT-IN CONVENIENCES 


NEW AND/OR 


Percent Changes Year End August | 1956 vs, 1952 


Chart 3 


ADD 
IMPROVED PRODUCTS = COLO 





MAJOR PACKAGING 


ITIONAL FLAVORS, 
R: Cc. CHANGES 


WITH MAJOR BUILT-IN 
CONVENIENCES IN USE 





IMPORTANCE OF NEW PRODUCT DEVELOPMENTS 


DOLLAR SALES — 1952=100 


Seen ee aaa 


WITH OTHER NEW WITH FEW CHANGES 
DEVELOPMENTS 
(Types, Flavors, Sizes, Etc.) 


CONVENIENCE ITEMS [100 


1952 1956 


Improvements increase sales 


Let’s also look at the effect of new developments 
other than convenience foods. What is taking place 
in foods which do not lend themselves so easily to 
built-in conveniences? Going back to Chart 1 we 
see that the total markets for the selected food com- 
modities which included convenience items expanded 
33% from 1952 to 1956. 


In Chart 2 we have grouped other product classes 
which have had other new developments such as 
additional types, flavors, sizes, etc. These show al- 
most as large an increase, with a 30% gain in the 
past four years. 


How about the product classes which have not been 
improved to any great extent? These are also shown 
in Chart 2 — and they have gained only 11%, or 
about the same rate of gain as those items which 
have been adversely affected by the convenience 
items. 


Chart 3 carries this analysis one step forward, show- 
ing percent changes in sales from 1952 to 1956 for 
individual product classes, with new developments 
subdivided into the three broad classifications. Note 
the substantial gains for many of these products 
in each classification. Discounting Product Class A, 
the range of sales increases seems to be about the 
same regardless of the type of new development. 


We are only on the threshold of this development 
of “‘built-in maid service,” new preservative methods, 
new packaging, new product formulas. Tomorrow’s 
discoveries will make today’s products as out-dated 
in 10 years as the old Model T. 


Today’s volume of business in products that did 
not exist 10 years ago is astounding! Sales figures 
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CURRENT IMPORTANCE OF CONVENIENCE ITEMS 


DOLLAR BASIS 


Chart 4 


for the older established firms are especially sig- 
nificant. In this category, non-food firms lead the 
way with figures as high as 70% (Colgate Palmolive 
Company). Nevertheless, figures, such as those of 
General Foods, showing that new food products 
account for 33% of annual sales, are impressive. 
Inescapable is the conclusion that research and de- 
velopment is essential for business survival. 


Let’s face it: the United States consumer is open- 
minded and even receptive to change. Because he 
shifts his allegiance quickly to a better product, every 
business operating in this country today is quite 
vulnerable to competitive inroads. 


We should not, of course, be deluded into thinking 
that just because we tack “new” on a particular prod- 
uct, that it is going to meet with high consumer 
acceptance. The current importance of some of the 
most widely accepted convenience items is shown in 
Chart 4. Some of the less successful convenience 
items would naturally be of lesser importance within 
a product group. 

Neither should we think that because some of the 
higher-priced, new product developments have 
proved successful, that a sizable price differential 
can always be achieved. Chart 5 shows the general 
trend for convenience items in two classifications: 
those lower or equal in cost vs. those more costly to 
the consumer than their old-established counterparts. 
(In both cases we excluded the “‘cost’’ of the house- 
wife’s labor.) The products that are lower or equal 
in cost have a four-year increase of 144% as com- 
pared with a 98% gain for the “more costly’’ items. 
In spite of our prosperous economy, sometimes only 
a few cents will make a big difference in the sale 
of a commodity or of a particular brand. 


Many times regional differences become important. 
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CONVENIENCE 
ITEMS 
(HALF SCALE) 


Year Ended August ! 





Chart 5 


If a particular type of product does not apparently 
meet with much success in a given area, it could 
possibly be a tremendous success in other regions. 


Geographical differences exist 


In Chart 6 we see there is a range of more than 
three to one in the receptivity of various territories 
(see footnote page 18) with respect to convenience 
commodities. And not that these figures deal with 
the average for seven convenience commodities. Al- 
most any one of these shows even wilder trends by 





VARIATIONS IN SALES GAINS 
CONVENIENCE ITEMS 


(Average for 7 Commodities) 


Nielsen Food 
Index Territories 


Chart 6 


COMPARATIVE SALES TRENDS—CONVENIENCE ITEMS 


MORE COSTLY TO 


LOWER OR EQUAL 
IN COST THE CONSUMER 


1952 1956 


territories. And similar variations exist by county- 
population sizes, store types, and other market sub- 
divisions. 
Price and regional differences in tastes, habits are 
but two reasons for the high mortality rate of new 
products. It has been variously estimated that two out 
of three, four out of five, even nine out of ten new 
products fail. Whatever the figure, it is not a com- 
forting batting average. It takes considerable capital, 
ingenuity, research, time, skill, and just plain hard 
work to build a new product to a profit-making 
position. 

(Continued on next page) 
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i PA p A C T O F C O N S U M FE R T R E N D S tion from preceding page 


Just as development of new products requires major 
effort, so does maintaining position of an established 
product. Management should not neglect such prod- 
ucts. Keeping an established product «p-to-date to 
maintain its favorable market position can be just 
as profitable or even more profitable than developing 


new products. 


16 YEAR HISTORY 
OF YESTERDAY'S TOP GROCERY BRANDS 





Chart 7 


AN UNSUCCESSFUL PROMOTION 
CASE 508—BRAND "T" 
Metro. Chicago 


SHARE OF 


MARKET 10.0 
ONE-CENT 95 


: COMBINATIONS 


REGULAR 
MDSE, 


SASE 6 MOS. PROM'T'N POST-PROM'T'N 
PERIOD LATER PERIOD PERIOD 
8 MOS. 16 MOS. 
PRE-PROMOTION PERIODS. LATER LATER 





Chart 8 





Leadership changing rapidly 


With the flood of new products and new promotion- 
al techniques, it is not surprising that 31 out of the 
100 leading brands in 1940 were knocked out of 
their positions of leadership by 1956, as shown in 
Chart 7. An additional 21.5% of 1940's top brands 


DEALER 
INVENTORIES 


LOST LEADERSHIP 
(INDEX) 


STILL LEAD BUT 
WITH REDUCED 
CONSUMER FRANCHISE 


STILL LEAD WITH 
INCREASED 
CONSUMER FRANCHISE 
OUT-OF-STOCK 


Chart I1 


A SUCCESSFUL PROMOTION 
CASE 328—BRAND "H" 
Metro. Chicago 


17.6 


ONE-CENT 
COMBINATIONS 


SHARE OF 
MARKET 9.3% 


REGULAR 
MDSE. 


Pre- Promotion Post- 
Promotion Period Promotion 
Period 2 Mos. Later 6 Mos. Later 





Chart 9 


DISTRIBUTION 
(ALL COMMODITY BASIS) 


still led in 1956, but with materially reduced con- 
sumer franchises. 


Competitors’ new products or improved products 
played an important role in unseating yesterday's 
leaders or in reducing their share of market held 16 
years earlier. When a product which was once held 
high in the public’s fancy begins to lose ground, 


RESULTS OF A CHANGE IN CASE PACK 


COMMODITY 25— BRAND 385 
AREA | AREA 2 


156 147 


92% 


8% 5 


BEFORE AFTER 





Case History 
REVERSING A DOWNWARD 
SHARE-OF-MARKET TREND 


BRAND ''M" 
REVISED PRODUCT 


sine PUT INTO DISTRIBUTION 


CONSUMER 32000 


SHARE-OF- 
MARKET 


24S Bene FOS SR 


Chart 10 
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it is difficult for the manufacturer to admit that the 
fault may be in the product itself. All too often he 
will attempt to pump new life into a sagging share- 
of-market trend by extra sales efforts such as in- 
troducing a special deal. 


Such a case is illustrated in Chart 8. Consumer deals, 
such as Ic sales, etc., on widely distributed, estab- 
lished brands seldom change the long-term trend of 
a brand. Such a promotion will achieve sales in- 
creases during the promotion, but it will have little 
long-term effect. 


Downtrend can be reversed 


In the case history depicted in Chart 9, however, the 
consumer promotion was based upon a new-use for 
the product, made possible by a new product devel- 
opment. Here the promotion was successful due to 
the fact that its primary purpose was to encourage 
consumers to sample the product again and to use 
it in the new way. 

When faced with a declining sales and share-of- 
market trend it is often advisable to start first with 
the product, then examine the many phases of your 
marketing program. 


Chart 10 depicts the case of a brand whose manu- 
facturer not only completely overhauled its advertis- 
ing program — including the theme, media, and 
expenditures, but also: 


1. Made three different changes in the product — 
one of which was unique to the field; 


N 


. Added a new package size which market tests 
demonstrated was greatly desired by consumers — 
and redesigned the label on the new and stand- 
ard package; 

3. Revamped their sales organization — and revised 


certain sales practices; 





DOMESTIC POPULATION TRENDS 


Total U.S. Millions by Age Groups 


AGE GROUPS 122.8 ee 
65 & over = : 


20.64 


Department of Commerce - Bureau of the Census 





Chart 12 
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150.7 






4, Adopted a market-by-market approach to the in- 
troduction of the brand. 


At this time the product appears to be enjoying 
excellent consumer acceptance. 


You might ask, which one of these changes made 
the difference? It is difficult to isolate the single, 
most important factor when a number of changes 
are put into effect simultaneously or in a relatively 
short interval of time. But by making a change in 
one or two areas or cities, carefully measuring the 
results, and taking into account all other known 
factors it is possible to evaluate the advisability of 
a particular move. 

Take the brand illustrated in Chart 11. After careful 
study, this manufacturer, whose product comes in 
several different varieties, decided to increase his case 
size from 12 to 24. Effect of the change was tested 
in Area 1 and, after almost a year’s experience, it 
was observed that dealer inventories increased 56%, 
distribution remained practically constant at 91%, 
and out-of-stock was materially reduced from 8% 
to 3%. The plan was then adopted for Area 2, with 
similar results as you see. 


Factual results of test efforts can help to guide prod- 
uct development programs in the years ahead. Re- 
search conducted /n advance of any test programs can 
also help to point the way for new product explora- 
tion. 


Population booms 


Also, some basic consumer demands in the future 
can be anticipated through inspection of basic facts 
and trends. Take population: The Bureau of Census 
tells us that we now have 167 million people in 
this country, as compared with 151 million in 1950. 
Population estimates for 1975 range from 207 to 
228 million — which means from 40 to 60 million 


% Change 
1960 vs 
178.3 1950 






“Nielsen : 
Estimate 1935 1940 


DEPT. COMM.-CENSUS 


Chart 13 





more mouths to feed within 20 years! 


Perhaps an easier way to grasp the rate at which 
we are growing is to visualize a city the size of Rich- 
mond, Va., Oklahoma City, or Dayton, Ohio — we 
are adding a market of this size every month — 12 
such markets a year. 


We are a country on the move. Our population - 
even in the course of one year's span — is not static 
in any sense. Nearly 31.5 million Americans — 
or one person in five — move to new homes each 
year, 


In addition to the migration of peoples between states, 
we have seen a tremendous movement, within states, 
to the suburban areas, usually at the expense of the 
downtown sections of metropolitan areas. This subur- 
ban growth in population and retail sales has been 
coupled with the development of the shopping 
center. Even within business sections of many of 
our suburban towns we have seen many changes — 
those stores which were established in the early 
stages of the town’s development have often lost 
out as new shopping centers have come into being 
— offering large parking facilities and a variety 
of clean, modern stores. 

Equally as dramatic as the increase in suburban 
population has been the decline in the number of 
farm families — down 22% from 1948 to 1954. 


Age groups shift 


Perhaps of even greater significance to the long-term 
success of many products are the shifts by age groups 
we can expect in the years ahead. Chart 12 demon- 
strates that within three years we can expect to see 
30% more people over 65 years of age in this coun- 
try than was the case in 1950. We will be sur- 
rounded with 40° more youngsters in the 10 to 19 


(Continued on next page) 


LONG TERM TRENDS IN VITAL STATISTICS 
BIRTHS - MARRIAGES 
TOTAL US.- MILLIONS 


4. 
3.91 3.97 4.09 
3.82 3.83 
ot 3.64 3.65 3.63 
\ BIRTHS 

on ec eneaes 

~ . 
+ am 1,004 


1.48 1.5 


| 


1945 ‘46 ‘47 ‘48 ‘49 ‘50 
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IMPACT OF CONSUMER TRENDS “itis tom ersceding page 


CHANGES IN OUR LIVING HABITS—! 


NUMBER OF TIMES 
FAMILY ATE 
OUT-OF-DOORS IN AUG. GRILL OR FIREPLACE 


% OF FAMILIES EATING 
OUT OF DOORS IN AUG, 


ALL FAMILIES ; 65% 
BY TERRITORIES 

EAST 

CENTRAL 

SOUTH 


PACIFIC 





Chart 14 


age bracket. Both of these age groups call for spe- 
cial attention by many food manufacturers — new 
markets are being created, new needs to be filled — 
all adding up to new opportunities for the alert 
processor. 


The trend of births shown in Chart 13 also points 
up a huge market. In addition, in recent years there 
has been a 20% increase in the number of married 
couples with three, four, and five children. What 
affect will these trends have on your products in 
terms of package sizes, or in number of servings in 
multi-wrapped foods ? 


% OWNING OR 
HAVING PORTABLE 


36% 


Chart 15 


Living habits change 


I mentioned earlier that there are shifts taking place 
in our living habits, in the ways in which we spend 
our time. Many of the product improvements we 
have been discussing are designed to fit in with 
those changes in our /iving habits which influence 
our food-buying habits — such factors as the: 


Trend to suburban living; 
trend to more informal living; 


trend toward increased home entertainment such 


GROCERY STORE SALES vs. DISPOSABLE INCOME 
1948=100 


* Estimate Based on 9 Months Data 


Chart 16 





1956 vs. 1955 


+7.6% 


+4.9% 


CHANGES IN OUR LIVING HABITS—II 


NO. OF HOME HOURS PER DAY SPENT VIEWING TV AND LISTENING TO RADIO 
PER RADIO HOMES— JAN-FEB. MONTHS OF EACH YEAR 





as television, etc. 


One obvious result of these changes has been the 
marked increase in the sale of what might commonly 
be called ‘‘snack’’ items suitable for between-meal 
consumption. Another example is the trend to Jow- 
calorie foods brought about by our increased seden- 
tary existence. 


The trend to less formal living is demonstrated by 
the trend to more oxt-of-door eating. For example, 
a consumer survey made by our Special Research 
department tells us that the trend to more out-of- 
door eating is most evident among the larger fami- 
lies, the younger families, and among people on the 
Pacific Coast where the individual gets a little better 
break on the weather. 


Chart 14 shows the situation with respect to out-of- 
door eating in the month of August, admittedly a 
good month for this type of activity. Almost two- 
thirds of the families report eating out-of-doors at 
least once during the month, with the average family 
reporting some kind of outdoor eating four times 
during the month. No longer is outdoor eating of 
millions of people limited to the annual Sunday 
school picnic! 


Although approximately the same percentage of 
families reported eating out-of-doors during the 
month of August in Eastern and Pacific sections, the 
Pacific Coast families ate out-of-doors more fre- 
quently than those in the East. 


It is also interesting to note that almost half of the 
families in the East and Pacific sections of the coun- 
try own some kind of portable grill or fireplace for 
outdoor cooking. Obviously here is a potential 
market for food and beverage manufacturers whose 
products lend themselves to picnics and patio parties. 
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Since every new suburban home and every new mar- 
riage represents a potential extension of this trend 
to outdoor eating, wouldn't it seem that new demand 
is in the making for products which are already ac- 
cepted as well as products yet to be developed ? 


The trend to more home entertainment is_ illus- 
trated in Chart 15 showing the number of home 
hours per day spent viewing television and listening 
to radio during January and February of each year. 


The figures show that total hours spent in these 
activities increased from 5.3 hours per family in 
1948 to 6.8 hours per family in 1956. Of course, 
these are average figures, which means that some 
homes hardly listen to radio or view TV at all, 
whereas others spend considerably more than 6.8 
hours per day in these activities. 


In interpreting these figures we must also keep in 
mind the fact that the same person in the family 
does not necessarily conform to this pattern; one 
member may be listening to radio while the remain- 
ing members of the family are viewing television. 
Nevertheless, the trend toward more home entertain- 
ment is unmistakably evident. This must be taken 
into account not only in deciding how to advertise 
but also in deciding on ways and means of fitting 
your food products into this changed pattern. 


Some of the earlier product tie-ins to TV in the 
United States included furniture accessories, such 
as TV lamps and snack trays. In the food field, 
frozen dinners, ready-to-pop popcorn, and other con- 
venience food products are benefiting from these 
in-home activities. In the beverage field the brewing 
industry is witnessing profound changes in the im- 
portance of different types of outlets for beer and 
of types and sizes of containers. 


With upwards of 140,000,000,000 man-hours per 
year spent in watching television in the U. S. homes 
alone, isn’t it possible that the exploitation of re- 
lated activities of eating-while-viewing, drinking- 
while-viewing are still in their infancy? 


Living standards increase 


Both of these activities are reflections of the high 
standards of living we are enjoying. The growth of 
consumer disposable income in recent years has been 
matched by about the same rate of growth in grocery 
store dollar sales, as depicted in Chart 16. 


Based on everything we can learn from the econ- 
omists, it would appear that we can look forward to 
a further increase in consumer income during 1957 
— and with it increased grocery store sales. 


Inflation has accounted for only about one-fifth of 
the 55% gain in grocery store sales over the eight- 
year period since 1948. The resulting gain of 45% 
on an adjusted dollar basis continues to reflect such 
factors as the growth in population, trading up to 
higher-quality foods, and more built-in conveniences, 
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Chart 17 


and the presence of additional lines of merchandise 
in stores such as health and beauty aids. 


Food retailing changes 


To really understand what a long way the retail 
food business has come in only 20 years, take a look 
at Chart 17. Admittedly, we are considering a start- 
ing point that was unduly depressed by the economic 
conditions which existed in 1935. But even so, the 
$6.35 billions of food market business for that year 
amounted to less than $50 per person for the entire 
year for the 127 millions of our population. 


Five years later, the population having expanded at 
the rate of only 1 million per year, the 132 millions 
of our people in 1940 spent $7.13 billions in food 
stores — about the same per capita food-store ex- 
penditure as in 1935. 


Then we see that with the coming of World War II, 
and its attendant terrific expansion in production, 
income, and consumer demand, the volume of busi- 
ness done by all food markets, large and small, 
literally leaped upward to such an extent that it 
amounted to nearly 17 billions of dollars for the 
year 1945. 


Since the end of the war the growth in food store 
dollar sales has been equally spectacular, until now 
with an annual volume of a shade under $38 bil- 
lions for 1955, we find that in spite of the remark- 
able increase in the size of our population since 
1935, the per capita food-expenditure figure has also 
gone sharply upward. Our 164.3 millions of people, 
during 1955, are estimated to have each spent about 
$231 in retail food markets. 





Note that in 1955 the chains (composed of four or 
more stores) did $15.92 billions — equal to 42% 
of total grocery sales. Five years previously, their 
share of the total was 6% less, or 36%. 


In recent years there have been a number of mergers 
and acquisitions within the chain field — so we have 
the condition that a relatively small number of firms 
operating about 20 thousand stores are accounting 
for a large and expanding share of the total food 
business. These organizations are important to take 
into consideration in new product development. If 
the chains cannot be persuaded to take on a new 
item, the long-term success of that item is limited. 


Within certain areas, the chains are of even greater 
importance — they represent 56% of the total food 
store business in Metropolitan Chicago, 53% in 
Metropolitan New York and in the Middle Atlantic. 


Size of the individual chain store has increased 
rapidly. In the six-year period, 1948 to 1954, there 
was a 114% increase in the dollar volume of the 
average chain store. The average large independent 
(over $100,000 annual volume) also showed a sub- 
stantial 30% increase in sales over the past six years. 


50,000 key stores 


Based on the 1954 Census of Business it is possible 
to expose your product to 70% of total grocery 
store volume by having it stocked in only 50,000 
stores. Certainly Chart 18 demonstrates the trend 
toward concentration of food-store sales in the larger 
outlets. 


How this number of stores required for 70% 
(Please turn to next page) 
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IMPACT OF CONSUMER TRENDS contiued trom preceding page 


TREND IN NUMBER OF STORES REQUIRED 
FOR 70% OF TOTAL FOOD STORE SALES 


112,000 


1939 1948 


Source: Based on 1939, 1948, and 1954 Census of Business 


Chart 18 


of sales varies with the nine standard Nielsen 
territories (see footnote page 18) is shown in 
Chart 19. Note that approximately 3400 stores 
in New England, accounting for 70% of food sales, 
represent only 18.9% of all New England grocery, 
combination grocery-meat, delicatessen, and country 
general stores with food, but excluding stores having 
under $2500 annual volume. 


These are the outlets for your products to keep upper- 
most in mind when changing package designs, case 
sizes, pricing policies, etc. They are the ones most 
important in the last step of distribution of your 
product to your consumers. 


TREND of MAJOR ADVERTISED BRANDS 


AVERAGES for 41 FOOD COMMODITIES 
TONNAGE BASIS 
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Chart 20 


APPROXIMATE NUMBER OF FOOD‘ STORES 


REQUIRED FOR 70% OF TOTAL FOOD STORE SALES 


NEW MID METRO SOUTH- 
ENGLAND ATLANTIC CHICAGO EAST PACIFIC 


METRO EAST WEST 9500 SOUTH- 
NEW CENTRAL CENTRAL WEST 
YORK 8500 8625 


NUMBER 


3400 
~ | 2800 


Yo of Total Number 
of Stores in Area* 


18.9% 
One 


% of U.S. Food 6.7% 8.3 12.0 


Store Sales 


* Excludes Stores Under $2500 Annual Volume 
Source: 1954 Census of Business 


Chart 19 


Naturally, most of these larger stores are operated 
on a self-service basis. Little personal selling takes 
place in the majority of the newer stores. Thus, it’s 
important that your product speak for itself when 
on the shelf. The whole field of packaging and 
package design demands utmost attention now and 
in the days ahead. 


Major advertised brands 
maintain position 


There is one more additional point I would like to 
discuss with you — and that is the high level of ac- 
ceptance of major advertised brands. By far the 
greatest chances of success in the food industry to- 
day are with the products which meet a recognized 
consumer need and which: 


1. are quality products; 
2. are priced right; 
3. have a demonstrable advantage over competi- 
tive or semi-competitive products. 
As shown in Chart 20 the major advertised brands 
presently account for 75.6% of total sales of 41 food 
commodities. Substantial publicity to the contrary, 


then, it is evident that branded merchandise is in 
as great a demand position as ever. 


What of the future? Who knows? Rest assured, 


however, that we will see a vast number of changes 
in food processing in the days and years ahead. 


If I were to set down a formula for future success 
based on the hundreds of brands we have observed 





# Includes Grocery, Combination, Delicatessen and 
Country General Stores with Food 


in the past 33 years, it would go something like this: 


A 





Attempt to pioneer new fields rather than merely 
copy a successful leader; 


. Try to build into your product some d/fferentia- 


tion — some demonstrable advantage — which 
can then be actively promoted; 


. Enter those markets which are growing — a new 


producer entering a declining market may only 
cause further depressing conditions, with attend- 
ant price cutting, etc.; 


. Try to build convenience into your product — in 


terms of storage, preparation, use, serving, etc. 
And pay heed to other ways of offering increased 
value and appeal to the consumer in terms of 
better packaging, additional types and flavors, 
more convenient sizes; 


. Whatever your program, however sure you are of 


its ultimate success, take the time to fest thorough- 
ly your plan or product before investing more 
than minimum amounts in raw material, plant, 
sales and advertising. 


Additional copies of this article will be avail- 
able in reprint form for 50c each. (Quantity 
price on request). Send payment with order 
to The Editor, FOOD PROCESSING, 111 East 
Delaware Pl., Chicago 11, Illinois 
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Floor plan of storage room in- 
dicates location and types ofp 
tanks which were relined 


FEBRUARY 


sanitation and 
maintenance 


At Falstaff’s Omaha brewery, rewelding sectional storage tanks 


into single units, plus relining with hard, glossy coating... 


CUTS TANK MAINTENANCE 


PROBLEM 


ARTHUR C. GASS, Brewmaster, Plant Three 
Falstaff Brewing Corporation 
as reported by WALTER KAISER, Asst. Managing Editor 
and WILLIAM C. WINOKUR, Asst. Editor 


Problem: A long range modernization program, which in- 
cluded installation of scores of glass-lined steel storage tanks at 
Falstaff Brewing Corporation’s Omaha plant, was complete except 
for 32 sectional storage tanks which had been in use since 1941. 
Requiring excessive maintenance, especially at gasketed areas, the 
tanks are both horizontal and vertical, range in capacity from 3000 
to 18,000 gal. Company felt that extensive renovation of these 
tanks was needed in order to maintain high quality of product. 


Solution: The renovation consisted principally of first welding 
bands over the open gasketed seams in order to make one-piece 
units, then relining the tanks with ‘“‘Lastiglas’, a thermosetting 
coating which has Meat Inspection Bureau approval for use in 
Federally-inspected food plants. Storage room was tackled in sec- 
tions using dust-proof partitions to protect portions in use while 
work was going on. During the renovation, use of this storage 
room was cut to about 1/3 of capacity. 


In the welding process, the first operation was removal of the old 
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lining by sand-blasting a 6” wide band in the seam area. Then 
strips were welded over seams and flush in bottom areas for good 
drainage. Each seam was tested with air. Next, the tank interior 
was steel grit-blasted until the metal was bright. Multiple coats of 
““Lastiglas” were then applied—each coat being sct up with heat, and 
the final coat specially cured. Fiberglass was used to insulate the 
tanks during the heat cure. Final coating thickness is approximately 
six mils. 

Results: Interior surface of the rewelded, relined tanks is 
smooth, hard, glossy, easy to clean. New surfaces are also resistant 
to corrosion and contamination. In addition, all exterior surfaces 
were renovated and repainted. A sanitary and attractive overall 
appearance has resulted from this process. Falstaff anticipates that 
the lining will last at least 15 years. 


(“Lastiglas” surfacing on tanks is available from The Bishopric Prod- 
ucts Co., Dept. FP, 4413 Este Avenue, Cincinnati 32, Ohio... . 
or for more information check 7213 on form opposite last page.) 


Storage tanks in this refrigerated room have capacity 


of over 250,000 gal beer 
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new solutions 


of processing problems 


Continuous evaporation system at S$ & W Fine Foods... 


eproduces superior maraschinos 
esaves costly vacuum evaporation 


Constant recirculation of syrup through ‘‘bubble’’ 
nozzles avoids ‘‘sugar shock’’, dissipates last traces 
of SO., stops discoloration problems 


CARL F. ROBERTS, Vice President-Production, S&W 
ROBERT W. EARLE, General Manager, S&W 
RICHARD MATHEWS, Director of Research, S&W 
IAN RAY, Quality Control Director, S&W 


as reported by KARL ROBE, Associate Editor 


Problem: To produce maraschino and glace types of cherries, sugar must be added 
gradually over a period of days to prevent shriveling of fruit. Adding the equivalent 
of several sacks of sugar to 800 gal of cherries and syrup would soon overflow a tank 
of reasonable size. Therefore, water is commonly evaporated each day to make room 
for the extra volume added by the sugar. 


Evaporation is accomplished in a variety of ways — generally either by evaporating 

the syrup periodically in a vacuum pan, or by heating the syrup and cherries in 

the tank to boiling once a day. Both of these methods are discontinuous, leaving 
the syrup and cherries in a static state most of the time — and S & W personnel 
were interested in a continuous evaporation system. This desire was based on preliminary 
studies which showed favorable quality advantages toward continuous diffusion. 


Solution: A continuous evaporation-recirculation system was devised, using 
rectangular tanks of approximately 1200 gal volume, each to handle 800 gal of 
cherries and syrup. To accomplish maximum evaporation of even the heaviest glace 
syrup (74° Brix range), a “bubble-spray” system was designed above each tank (see 
photo at right). 


Beneath individual spray nozzles, suspended over the level of cherries, is a dished- 
surface disc a little larger than a nickel. Spray from the nozzle hits this concave 
surface and spreads the thick syrup in a thin bubble-film. These spreading discs were 
designed and machined by S & W personnel. 


Each of 30 such tanks at S & W is heated by steam coils, thermostatically controlled. 

One pump of 250 gal/hr capacity circulates syrup continuously for two tanks. On 

20 smaller tanks of approximately one-half the capacity of the above, one pump serves 
(Continued on page 30) 






How S & W makes | 
quality maraschinos & glaces 


Here's a quick run-through of maraschino 
cherry and glace production, built around 
the continuous evaporation method 


Cherries are brined and bleached in tanks and barrels 
during harvest season, stored at growing areas until 
needed for processing. From growing areas, S & W fiat- 
bed trucks transport brined cherries by means of wooden 
tanks which are placed on trucks while empty, then filled 
by pumping cherries and brine with impellerless pumps. 
At S & W plant in Redwood City, Calif., cherries are 
discharged into redwood holding tanks, each tank having 
a capacity of 13,750 gal. As needed for processing, 
cherries are pumped from these tanks, flumed into the 
plant. Barreled cherries, also received, are dumped into 
a receiving hopper. 

Cherries are then conveyed to a series of automatic 
stemming machines. Discharged to a picking belt, any 
stems left are removed by attendants. Bleached fruit 
next moves to vibrating perforated screen graders, where 
fruit is sorted into 10 size categories. 

Graded fruit is then fed to the pitting machines. Cherries 
fall onto an endless belt consisting of a series of in- 
dividual cups. Cherries are automatically distributed one 
to a cup. A positioning needle at bottom of each cup 
jiggles the cherry until it rests dimple-side down. In 
this position it passes under the pitting needle so that 
the pit is forced out through the stem opening, with a 
minimum of damage to the fruit. 

From the pitting machines, cherries go through a “can- 
dler” illumined from beneath by green fluorescent light, 
so that any fruit with a pit can be removed. 


From here, fruit is ready for processing by the contin- 
uous recirculation process described in main article. 
Fruit is mechanically dumped from barrels into process- 
ing tanks. 


Cherries first receive a cold water leach to remove 
brine. Pumps are started, mixture heated, and liquid 
sugar is added equivalent to around 14% of final total 
concentration. The sugar is metered from a _ nearby 
storage tank. 

Refractometer tests are made at regular intervals, and 
sugar added according to instructions from the S & W 
laboratory. 


Maraschinos remain in the tanks under the continuous 
syrup spray for a period of 8 to 12 days; glaces for 
12 to 18 days; and dipping cherries for 7 to 10 days. 
Final Brix for maraschinos is 45°; for glace, it is 74°. 


Because glace fruit is packed without liquid, the syrup 
from this operation is drained, decolorized, deodorized, 
filtered, evaporated in a vacuum pan, then stored for 
later use in the glace process. 


Removal of cherries from tanks is now done manually, 
although plans, under a continuous plant expansion pro- 
gram, call for mechanical handling at this point in the 
future. After final inspection, maraschinos are filled 
in glass, or bulk, plastic-lined fiber drums, and glace 
fruit filled either into glass, cans, or bulk containers. 





Photo at right— These syrup "bubbles", some colored red, some green, 
spray over the tanks of maraschinos continuously for 8 to 
12 days at S & W plant in Redwood City, Calif. 
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Staley’s H.V.P.* works 4 ways to 
improve your food products 


*HYDROLYZED VEGETABLE PROTEIN 


From soups to hash, baked beans to sausages—whatever 
your product—you'll enjoy greater repeat sales when you 
add Staley’s H.V.P. to your recipes. And here’s why: 

(1) Staley’s mew H.V.P. adds natural meat-like flavor. (2) 
It enhances taste appeal in a wide variety of foods. (3) It 
gives you greater flavor solids concentration. (4) It assures a 
uniform, better balanced flavor of your products. 

Staley’s H.V.P. is made by an exclusive, new 
process to give you liquid Hydrolyzed Vege- 
table Protein with improved flavor, a rich, 
golden-brown color—at lower cost. 

For complete technical application data, write: 

A. E. STALEY MFG. CO., Decatur, Illinois 





When inquiring check 7214 opposite last page 
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Cherry Processing 


(Continued from page 28) 





Size grading on this vibrating screen separator is one 
of first steps in maraschino-glace production 


four tanks. Pumps, tanks, and piping are of 
stainless steel. 


Results: A minimum of 100 gal/day of water 
is evaporated from each of the larger tanks, and 
a proportional amount from the smaller tanks. 
This is enough to allow addition of liquid sugar 
daily at rate of 14% of total added sugar require- 
inents, without vacuum pan concentration. 


Furthermore, it allows winding up the processing 
cycle for maraschinos with just enough sugar to 
pack with the cherries in the filling operation. 
Thus it eliminates the problem of ‘disposing of 
excess syrup from the maraschino operation. 


Quality-wise, S & W personnel cite these advantages: 


@ 1. Continuous recirculation removes last traces of 
SO., down to a final 0 ppm. This is done without 
violent boiling or otherwise damaging the cherries. 


e 2. When sugar diffusion takes place in a static 
state, out-going moisture tends to form a film 
around the cherry, hindering diffusion and tend- 
ing to promote non-uniform absorption of sugar. 
This results in undesirable quality variations, 
making the cherries less attractive. 

e 3. Temperature is equalized throughout the tank, 
and layering of heat zones is prevented by con- 
tinuous movement of syrup. Thus, more uniform 
processing conditions are maintained throughout 
the diffusion cycle. 


e 4. By removing moisture gradually, shock due to 
concentration differential is minimized, shrinkage 
is avoided, and tender quality in skin is preserved. 





SANITARY FLOW METER 





PROVEN PERFORMANCE in 
Dairies * Bakeries ° Beverage 
and Canning Plants 


Readily disassembled for cleaning. 


e Sanitary ¢ Labor Saving 
e Accurate . Pi 


¢ Material Saving « Easy to Clean 


Write for more information today. 


Exclusively distributed by 


T. E. A. iwc. 


141-21 72 Ave., Flushing 67, New York 





When inquiring check 7215 opposite last page 
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pot 


FOOD PLANTS 


Ineered to Your Needs 


* Plant Sanitation Survey 
* Determination of Food Soils 


* Organization of Cleaning 
Schedules 


* Water Stabilization 
Water Chlorination 


Utensil Cleaning and Sanitiz- 
ing 


Heavy Equipment Cleaning 
and Sanitizing 


High Temperature Equipment 
Cleaning and Sanitizing 


Environmental Sanitation 
Mold and Algae Control 
Odor Control 


Special Bactericidal Treat- 
ments 


Special-Problem Laboratory 
Services 


e's @ Klienzade field technician near you. 
ervices in helping you plan a complete 
& Sanitation Program are yours without 
tion. Write us now. 


ZADE PRODUCTS, Inc 


BELOIT, WISCONSIN 


When inquiring check 7216 
opposite last page 
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Cherries are automatically turned bottom down on 
this link-type belt before entering pitters 





Needles in pitting machine are shown in this close- 
up as they punch out pits from cherries resting in 
individual cups 


System is readily adaptable to producing non- 
benzoated cherries for those areas where benzoate 
is not allowed. Careful control of temperature at 
the proper range, plus a uniform heat distribution 
throughout the tanks during the entire processing 
period, are the basic keys to producing the non- 
benzoated products. 


(Stainless steel centrifugal pumps in above recircula- 
tion system are manufactured by Berkeley Pump Co., 
Dept. FP, 829 Bancroft Way, Berkeley, Calif.) 


(Ashlock cherry pitters are manufactured by the 
Geo. W. Ashlock Co., Dept. FP, 3545 Peralta St., 
Oakland 8, Calif... . or for more information check 
7217 on form opposite last page.) 

(McLauchlan vibrating screen graders are product 
of the A. B. McLauchlan Co., P.O. Box 748, Salem, 
Ore. ... or for more information check 7218 on 
form opposite last page.) 


(Cherry candling machine is product of Food Ma- 
chinery & Chemical Corp., Dept. FP, P.O. Box 
1120, San Jose 8, Calif., or 103 Maple St., Hoopeston, 
Ill... . or for more information check 7219 on form 
opposite last page.) 









Packaging 
Problems? 


A Hoerner Packaging Engineer 
offers you a profitable solution 


Successful manufacturers, both large 
and small, call on the experience and 
know-how of Hoerner Engineers to help 
solve their packaging and shipping 
problems. The Hoerner Engineer studies 
a shipping operation. Then he designs 

a package geared to the specific needs 

of a product. Results are savings all 

along the line . . . savings in materials, 
savings in handling and shipping costs, 
savings in reduced damage claims. 

What the Hoerner Packaging Engineer 
has done for others, he can do for you. 












ni i 
a If your company packages things, whatever 
a they are, why not ask us to have a Hoerner 


Packaging Engineer come in and make an 
objective study of your packaging 
operations. It won't cost you a cent or 
obligate you in any way. It can mean a big 
savings to you in labor, material costs and 
prevention of shipping losses. Write to any 
of the offices or plants listed below. 





| BOXES, INC. 





GENERAL OFFICES—600 Morgan St., Keokuk, lowa * PLANTS—Keokuk, Des Moines and Ottumwa, lowa 
Sand Springs, Oklahoma + Minneapolis, Minnesota * Fort Worth, Texas * Sioux Falls, South Dakota 
Fort Smith and Little Rock, Arkansas * Cajas y Empaques Impermeables, S. A., Mexico City D.F., Mexico 


When inquiring check 7220 opposite last page 
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PICK ® 


CORN STARCH... 


--.- CORN SYRUP 


... REFINED CORN OIL 


--- DEXTROSE 


Among food processors using Clinton prod- 
ucts, you'll find them all — canner, packer 
and baker . . . brewer, candy and ice cream 
maker. 


All these food processors have one thing in 
common: They know that quality process- 
ing requires quality ingredients. For many 
years, Clinton has had a reputation for 
producing the very best in dextrose (Clin- 
tose), corn starches, corn syrups and re- 
fined corn oil for the food industry. 


That’s why our customer files hold some of 
the best-known food names in America. If 
your name’s not there, it ought to be! Can 
we get together soon? 


technical service 
ws in connection with 
ang * your specific prob- 
remember ~ tems is available 
- Upon request. 








CLINTON, IOWA 


Our 50th Anniversary Year 1907-1957 
When inquiring check 7221 opposite last page 





CLINTON CORN PROCESSING COMPANY 


food 
ingredients 


Bottle at right contains 

carbonated citrus beverage 

with new brominated se- 
same oil 


Furnishes a finer citrus fruit flavor, 


similar specific gravity avoids 


need to change formula 





Brominated oils are often described as cloud 
stabilizing agents. Actually, this is not tech- 
nically correct. A brominated oil is used pri- 
marily as a weighting agent for adjusting the 
specific gravity of the flavoring oils. 


Citrus oils have a specific gravity around 0.85, 
while citrus flavored beverages have a specific 
gravity of 1.03 to 1.06. Since the oils are in- 
soluble in water, they naturally would float on 
the surface of the beverage. A brominated oil 
is blended with the citrus oils to get an oil 
mixture with a specific gravity between 1.01 
and 1.03. Since some of the components are 
water soluble, this gives a mixture which can 
be suspended satisfactorily in the soft drink. 


The oil droplets in the beverage produce the 








Sesame replaces apricot kernel oil 
to stabilize cloud in beverages 


Uses: Densitol® (Brominated Sesame 
Oil, Abbott) is produced as a weighting 
oil for preparing emulsions of citrus oils 
and for furnishing stable cloud in citrus 
flavored beverages. 


Features: The original Densitol con- 
tained brominated apricot kernel oil. Be- 


cloud. To make these oil droplets stay sus- 
pended, they are combined with an emulsifying 
agent such as gum acacia. The emulsion mix- 
ture is milled to a very fine particle size so that 
the Brownian movement will keep the oil drop- 
lets in stable suspension. In addition to dispers- 
ing the flavoring oils uniformly throughout the 
beverage, the resulting cloud gives the drink an 
attractive eye appeal because it more closely 
resembles a natural fruit juice. 


DR. KARL M. BECK 
Technical Service 
Abbott Laboratories 


From address presented at the annual convention 
of National Manufacturers of Beverage Flavors. 
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cause of insufficient raw materials to supply de- 
mand, research with sesame seed oil followed 
and showed definite advantages in stabilization of 
citrus emulsions. Sesame has superior suspending 
qualities, gives better emulsions and more stable 
cloud, enhances citrus flavor, and provides drinks 
with a more natural fruit flavor. 


Description: | Sesame seed, used extensively as a 
flavor in foods, furnishes a clean, almost taste- 
less oil. Since the specific gravity of brominated 
sesame oil and brominated apricot kernel oil is 
about the same, no change in method of use or 
major alterations of formulas should be necessary. 


Densitol is a clear, light brown, oily liquid, with 
no harsh or acrid odor, has constant specific grav- 
ity of about 1.33 and low acidity. 


(Densitol® is a product of Chemical Sales Div., 
Abbott Laboratories, Dept. FP, North Chicago, 
Ill. . . . or for more information check 7222 on 


form opposite last page.) 
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Simplify preparation 
of cloudy citrus emulsions 


Testing use in candy, bakery foods 


Uses: To produce cloud in carbonated and non- 
carbonated citrus beverages. Tests are underway to 
determine application in candy and bakery foods 
where better dispersion is desired than is obtained 
with the straight citrus oils. 


Features: Redi-Mul citrus bases of high con- 
centration require 1 oz rather than conventional 
2 oz to flavor each gallon of beverage syrup. Prod- 
uct simplifies preparation of emulsion and fin- 
ished beverage; eliminates use of colloid mill or 
homogenizer. Method of dilution is as follows: 
Add ‘certified color to water, add Redi-Mul, mix 
thoroughly to make a “mix-in’” or “‘shake-in” type 

(Continued on next page) 
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So much for so little... 








Vanitrope...a pure, vanilla-like flavoring, 25 times 
stronger than vanillin, yet saving you up to 50% in 
flavor costs, is ideal for vanilla ice cream, as well as 
being especially effective in intensifying such flavors 
as chocolate, butter, coffee, fruit, and nut. 


Vanillin...of the very highest quality, Shulton Vanillin, 
U.S.P., is controlled throughout its manufacture to 
rigid flavor standards, and is highly recommended for 
quality ice creams. 


Vanitrope & Vanillin...the finest vanilla-type flavor in- 
gredients you can buy, work well together, or alone, and 
can be easily incorporated into your ice cream formulas. 


Technical bulletins, samples, and additional information, on request. 


When inquiring check 7223 opposite last page 
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Cake and Pastry Mixes * Powdered Beverages 


Instant Pudding and Desserts * Frozen Foods 





Dietetic and Low Calorie Products * Geriatric Foods 


Ready-to-Eat Cereals ¢ National Specialties 


New Packaging and Preservative Methods « Aerosol Foods 


Just as yesterday's processes and equipment will not turn out 
the specialized food lines and convenience items of today... 
so the flavors and seasonings that sell and resell these prod- 
ucts must also keep pace with food technology. In the D&O 
Product Development Labs this balance is maintained, with 
the continual production of new or modified flavors and sea- 
sonings geared to the dynamic “Changing World of Food.” 
Inquiries are invited. 


ou 
sssontoly 0» 


OUR 158th YEAR OF SERVICE 


DODGE & OLCOTT, INC. % 


180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 


When inquiring check 7224 opposite last page 
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Write for 

copy of the 
“Changing World 
of Food” booklet 
and “Reference 
Book and Catalog 
of Flavors and 
Seasonings. 






Pertume Bases 
Essential Oils 
Aromatic Chemicals 
Flavor Bases 

Dry Soluble Seasonings 











food ingredients 


(Continued from preceding page) 


emulsion, add to syrup, add citric acid solution, 
bottle or carbonate, and cap. 


Description: Redi-Mul is made from pure cit- 
rus oils (orange, lemon, lime, etc.), brominated 
oil, and emulsifiers. To establish a certain flavor 
effect, processors may want to add various pro- 
portions of frozen juice concentrate. Shipped in 1 
and 81/, lb bottles and 40 Ib drums. 


(Redi-Mul Concentrates, available in four orange 
and one lemon, lime, and grapefruit flavor prod- 
ucts, are prepared by Dominion Products, Inc., 
Dept. FP, 10-40 44th Drive, Long Island City 1, 
New York .. . or for more information check 7225 
on form opposite last page.) 


Glycerine properties described 
in illustrated booklet 


Illustrated booklet has been issued by Glycerine 
Producers’ Assn. describing the chemical and phys- 
ical properties and many diverse industrial appli- 
cations of glycerine. 

(“Glycerine Properties and Uses,” 17-page illus- 
trated booklet, is available from the Glycerine 
Producers’ Assn., 295 Madison Ave., New York 
17, N.Y. Check 7226 on form opposite last page.) 
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ingredients 


Fortify milk products with 
protein concentrate 


Uses: Improve eye appeal, 
viscosity, and flavor of milk 
products. 


Features: Refined milk 
protein concentrate improves 
“whiteness” of low fat milks. 
Adds milk proteins, calcium, 
and phosphorous. Possesses 
several times the water-hold- 
ing ability of skim milk pow- 
der. 

Description: Contains 60% 
soluble whole milk protein 
and 26% lactose, as compared 
with 37% protein and 52% 
lactose of conventional milk 
solids (not fat). Incorporates 
with fluids in about same man- 
ner as skim milk powder. Con- 
centrate is added by sifting in 
at point of greatest agitation. 
Homogenization is not re- 
quired. However, there is no 
adverse effect on the concen- 
trate by homogenization. 


(Crest 6S, formerly Ca-Sal 6S, 
is product of Crest Foods Co., 
Dept. FP, Ashton, Ill... . or 
for more information check 
7227 on form opp. last page.) 


Series of bulletins describe 
bottlers’ ingredients 


Collection of service bulletins 
are available for bottlers to use 
as basis for improved operations 
and handling of ingredients. 


Bulletins include “Use of Ben- 
zoate of Soda as a Preservative’, 
“Protect Your Beverages Against 
Off Season Changes”, ‘Acids’, 
“Root Beer’, ‘Cherry’, and 
“Orange”. They are published 
by Hurty-Peck & Co., Dept. 
FP, 1423 Naomi St., Indian- 
apolis 7, Ind, Specify 7228 on 
form opposite last page. 


For more information on prod- 
uct at right, specify 7229. . 
see information request blank 


opposite last page. 
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Three Methods of 


Measuring Salt— and Their 
Effects on Brine Uniformity 


One of the most important factors in 
maintaining brine strength at consist- 
ently uniform levels is salt measurement. 
When measurement is inaccurate, brine 
may be weakened excessively or become 
too strong. But, when salt is measured 
accurately, variations in brine strength 
are virtually eliminated ... brine pro- 
duction costs are reduced . . . and 
product quality remains high. 

Today, there are three methods com- 
monly used to measure salt in industry. 
While all of these have certain merits, 
only one method is completely accurate 
—measuring salt quantity in the form of 
saturated brine. A look at the other 
two methods will show why they are 
not entirely reliable. 


Measurement by dry salt volume. 
This method presents a number of 


TECHNICAL 
L SERVICE WITH 
YOUR SALT 


oe 


Through skilled and experienced 
“Salt Specialists,” International can 
help you get greater efficiency and 
economy from the salt you use. 
International produces both Sterling 
Evaporated and Sterling Rock Salt 
in all grades. We also make auto- 
matic dissolvers in metal or plastic 
for both types of salt. So we can 
suggest the type and grade of salt 
most perfectly suited to your needs. 


If you’d like help on any problem 
concerning salt or brine—or further 
information on salt measurement— 
contact your nearest International 
sales office. 


International Salt Co., Scranton, Pa. 
Sales offices: Atlanta, Chicago, New 
Orleans, Baltimore, Boston, Detroit, 
St. Louis, Newark, Buffalo, New 
York, Cincinnati, Cleveland, Phila- 
delphia, Pittsburgh, Richmond. 


difficulties. First, moisture content of 

salt can greatly affect its volume. And 

humidity changes alter this moisture 

content to a considerable degree. De- 

gree of compaction makes a big differ- 

ence in volume, too. A pailful of salt 

may vary from 25 to 

& 35 lb.(a 40% margin 

of error) depending 

on storage condi- 

tions, or length of 

Se storage. Both mois- 

—_— ture content and 

compaction will change, not only from 

one day to the next—but also from one 
batch of salt to another. 


Measuring by dry salt weight. This 
method is somewhat more reliable, but 
is still far from accurate. When the 
scale reads 100 Ib., it can never be 
estimated how much of that weight is 
moisture — one 
pound or ten. And 
again, the moisture 
content of salt varies 
— constantly with 
air humidity, and 
humidity of storage 
areas. When salt is measured this 
way, control over brine strength is 
never exact. 
Measurement by the saturated brine 
method. This is effective in every in- 
dustrial application. It depends, of 
course, on fully saturated, crystal-clear 
brine, free from any undissolved solids. 
One gallon of such brine always con- 
tains 2.65 Ib. of salt (if dissolution 
water temperature is within the range 
found in most plants). By starting with 
this accurate fixed unit of salt measure- 
ment, brine strength can be completely 
controlled. Whatever strength is de- 
sired—the dilution of fully saturated 


brine with a certain amount of water 
produces it quickly and accurately. 


One of the best ways to get the fully 
saturated brine essential to this meas- 
uring method is with a Lixate Rock 
Salt dissolver. This device—originated 
by International— 
automatically pro- 
duces clear, fully sat- 
urated brine from 
Sterling Rock Salt. 

In fact, development 
of the Lixator made 
possible accurate salt measurement. 


Regulating brine strength with the 
Lixator: Water is run into storage tank 


The Sterling Lixator reduces salt-handling, 
brine-making and brine-distributing costs. 

ings between 10% and 20% on salt used 
are possible, too. 


up to a specified mark. Lixate Brine is 
then added to bring the volume up to 
another mark. The mixture of water 
and Lixate Brine will give the exact 
strength of dilute brine needed—as well 
as the correct volume. 

This method of salt measurement 
and brine control, of course, does more 
than protect product quality. It also 
provides substantial savings in time and 
labor—since the entire Sterling Lixator 
operation is fully automatic. 


FOR INDUSTRY, FARM, AND THE HOME— 


STERLING aa 


PRODUCT OF INTERNATIONAL SALT 








“Emulsifier’’ 
is not the most 


stimulating of words 


The word ‘‘emulsifier’’ never made anybody hungry. It 
suggests chemistry and test tubes and great big process 


kettles, whereas people (even chemists) like to think of 


either a) Grandma by the pantry whipping up some- 
thing ‘specially delicious or b) /a haute cuisine, an art 
form which cares not a fig about the depression of in- 
terfacial tension. 

It so happens that in foods where fat and non-fat 
must stay united in appetite-rousing texture, the health 
of the sales curve usually demands a little something to 
reduce interfacial tension. We propose Myverol/® Dis- 
tilled Monoglycerides. 

Monoglycerides have been components of human 
food since long before there were any chemists. In dis- 
tilled monoglycerides there are big advantages. Because 
they are virtually straight monoglyceride, unaccompa- 
nied by other substances from the reaction mixture 
in which they are commercially produced, a very small 
quantity does the emulsifying job. This saves money. 
There is nothing to affect flavor. There is no residual 
catalyst to rob you of the very monoglyceride it 
helped produce. 

If you suspect that a product of yours could use help 
for its stability of texture, we shall be very happy to 
look into it with you. We make a lot of different kinds 
of distilled monoglycerides for a lot of different food 
purposes. Write Distillation Products Industries, Roch- 
ester 3, N. Y. Sales offices: New York, Chicago, and 
Memphis * W. M. Gillies and Company, Los Angeles, 
Portland, and San Francisco * Charles Albert Smith 
Limited, Montreal and Toronto. 


distillers of 
monoglycerides 
made from 
natural fats 
and oils 





Also .. . vitamins A and E in bulk 
for foods and pharmaceuticals 


Distillation Products Industries 
is a division of Eastman Kodak Company 


When inquiring check 7230 opposite last page 
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Prepare Vitamin A in beadlets 
for feed fortification 


Free-flowing mixture found 2-6 times 
as stable as fish oil in feed stored at 
room temperature 


Uses: For fortifying fine granular feedstuffs 
such as soybean meal or grits, granular wheat 
flour, granular milo maize, and other animal and 
poultry feed ingredients. 


Features: Vitamin A mixture in beadlet form 
was found in tests to be 2 to 6 times as stable as 
fish oil as 75° and 113° F (100% humidity); costs 
half as much. 


Can withstand pressures up to 40 tons psi, pressures 
much greater than those encountered in feed pellet- 
ing. Material is free-flowing, will not cake under 
pressure of upon exposure to summer heat. 


Description: Brownish-tan beadlets are pre- 
pared from finely dispersed, stabilized synthetic 
Vitamin A in gelatin-sugar-starch base. They are 





Moderate magnification (top) shows irregular outer 
surface of beadlet, which helps to keep them uni- 
formly distributed in finished feed. Cross section of 
beadlet (bottom) under high magnification reveals 
dispersed vitamin A in gelatin-sugar-starch base 
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ORDER THIS 
HANDY 
VOLUME FILE 


oe 
S 


Ree: HOLDS 12 ISSUES 
PR STURDY, WILL SUPPORT 150 LBS. 


KEEPS INFORMATION 
AT YOUR FINGERTIPS 


Specially-designed and produced for 
FOOD PROCESSING and available 
only from Putman Publishing Co. File 
holds 12 issues . . . keeps them clean, 
orderly, readily accessible. Sturdy case, 
made of heavy bookbinder’s board, 
covered with rich green Kivar cover. Hot- 
embossed, 16-carat gold leaf lettering. 


The FOOD PROCESSING Volume file is 
available at the special price of $2.50, 
postpaid, and shipped in individual cartons. 
Satisfaction guaranteed, on money-back basis. 


CLIP THIS COUPON TODAY FOR PROMPT SHIPMENT! 


Food Processing Magazine, 
Putman Publishing Company, 
111 East Delaware Place, 
Chicago 11, Illinois 





Send me, postpaid, ............ Food Processing Volume 
Files @ $2.50 each; 3 for $7.00; 6 for $13.00. 
sa ae ae og ae eas ae ee 
COMPANY................ 

EEE ope tes sel urs Ses ini pee eG ieee 
WRN ccxoisenfsajohsasereeas tons ee ATO STATE 


When inquiring check 7230A opposite last page 
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available in 25 and 50 Ib  polyethylene-lined 
drums. Particle size is similar to that of animal 
feeds, about 30 to 80 mesh. 


Product can be dispersed in water or skim milk, 
is stable and uniformly distributed in these solu- 
tions. Assaying for Vitamin A is done by chemi- 
cal methods. 

(Rovimix A-325, Roche Dry Vitamin A, Feed 
Type, is available from Hoffman-La Roche, Inc., 
Animal Nutrition Division, Dept. FP, Roche Park, 
Nutley 10, N.J. Check 7231 opposite last page.) 


Functions and value of enzymes 
to yeast-raised foods described 


Fungal enzymes and their functions and value 
for all yeast-raised products are discussed in a 
four-page bulletin. Fungal enzyme amylase (which 
does not affect mixing cycle) and fungal enzyme 
protease (for control of mixing cycle) are both 
stabilized as to enzymatic activity and are in 
tablet form. They are individually marked for 
identification and scored for accurate usage. 
Among advantages cited are elimination of bulky 
storage and spillage as well as need for scaling 
additional ingredients. 


Brochure on “Hako Enzymes” is issued by Hach- 
meister, Inc., Dept. FP, P. O. Box 357, Pitts- 
burgh 30, Pa. Specify 7232 opposite last page. 


Economical drying and whipping agent 
speeds ice cream hardening, 
improves whipping ability 


Uses: In ice cream, soft ice milk, vegetable 
fat mix, and frozen dessert mixes as a drying and 
whipping agent. 

Features: Ice cream can be produced at the 
freezer at all times, even during extreme over- 
loads on refrigeration in peak production. Ice 
cream hardening is accelerated. Dry, stiff ice cream 
is produced even at high temperatures. Only 
0.05% of this agent is used in comparison with 
0.30% dry egg yolk. Formula does not require 
changing, nor does stabilizer need concentration. 
Properties of the finished product are not altered. 


Description: Nu-Dri is an active polyoxy- 
ethylene fatty acid ester. It is water soluble and 
has a melting point of 80-88°F. It is a clear, non- 
viscous liquid above this temperature, a viscous, 
translucent liquid below this temperature. It is 
used, in addition to the stabilizer, at any time prior 
to pasteurization. 

(Nu-Dri is made by Meyer-Blanke Co., Laboratory 
Division, Dept. FP, 310 Russell Blvd., St. Louis 4, 
Mo. Check 7233 on form opposite last page.) 
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F’you make any of those. 


See how you can profit from Quaker’s 





processing experience and facilities! 


Whatever your product’s specifi- 
cations, give them to Quaker. We 
can meet a wide variety of speci- 
fications and we may save you 
time and money as well. 

Here’s how! Quaker, through 
its tremendous resources, offers a 
wide variety of grains. You can 
have any size granulation—from 
original grain to microscopic size. 
And these products have almost 
unlimited application in food 
processing. For example. Quaker’s 
oats, corn, barley and rice are ex- 
tremely neutral. Used as thicken- 
ers or carriers they may assume, 


accent or eliminate certain char- 
acteristics of other ingredients. 
Quaker’s continual quality con- 
trol assures uniform high quality 
products. This eliminates costly 
and time consuming rejects. And 
Quaker can often offer freight 
savings by combining orders in 
mixed car shipments. Its mills, 
located throughout the country, 
assure you of quick service and 
more favorable freight rates. And 
Quaker is equipped to handle 
bulk, too—another saving for you. 
Chances are there’s a Quaker 
product or processing develop- 


ment that can help make your 
product better or at a lower cost. 
Contact the Industrial Sales De- 
partment, The Quaker Oats Com- 
pany, Merchandise Mart, Chicago 
54, Illinois. 







AKER 


THE QUAKER OATS COMPANY 
cb 54, ILLINOIS 7 





When inquiring check 7234 opposite last page 
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Ouija boards are passe 


Time was, when a person had a question, out 
would come the ouija board for an answer. This 
wasn't too accurate a system, of course... but a lot 
of people put a lot of faith in what the ouija board 
told them. 

Times change — and today accuracy is the keyword. 

That’s why the modern business publication wants 
its circulation audited. 
In joining BPA* Foop PRocgssiNG has taken 
an important step toward sound and accurate plan- 
ning in your behalf. It means that we are checking, 
double-checking and constantly rechecking — 


@ Who you are 
@ Where you work 
@ What your [ob is 


The Publisher wants and needs this information — 
and the BPA* audit can assure both him and his 
advertisers that he is getting his magazine into the 
hands of people qualified by their common interests 
to receive it. It helps him to give you — 


© Editorials that will help you in your work 


© Advertising that will have value fo you 


He can serve you even better if you will complete 
surveys and questionnaires which he may send you, 
and if you will give him your thoughts and opinions 
on the editorials and advertisements in his magazine. 


You, the reader, are the key person to the publisher 
—and the BPA* audit helps him in his never-ending 
effort to think about you and design his magazine 
for you. 


You, the reader, benefit when the circulation of 
Foop PROCESSING is audited by .. . 


*BUSINESS PUBLICATIONS 


AUDIT OF CIRCULATION, INC. 
420 Lexington Avenue New York 17, N. Y¥. 


A Non-Profit, Tripartite Membership Corporation of Advertisers, Advertising Agencies and Business Publications 
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MEAT PACKING CURING AID 


®@ shortens cure time 
® improves color 
@ reduces shrinkage 


Uses: Particularly recommended for treatment 
of sausage meats, frankfurters, ham, bacon, and 
luncheon meats. 


Features: This brand of sodium isoascorbate is 
reportedly economical for the replacement of 
sodium ascorbate or ascorbic acid. It shortens cur- 
ing time, improves cured meat color, reduces 
shrinkage, and protects color, flavor, and quality 
of packaged meats. 


Description: The product is a dry powder, 
stable at room temperature, colorless in solution, 
neutral in taste, and soluble in both hot and cold 
water. 


(“Curona’’, a brand of sodium isoascorbate, is avail- 
able from manufacturer, The Wallerstein Co., 
Inc., Dept. FP, 180 Madison Ave., New York, 
N.Y. Check 7235 on form opposite last page.) 


Offer 2nd edition of handbook 
on hard butter coatings 


Comprehensive handbook outlines uses, properties, 
formulas, applications for company’s hard butter 
coating, plus a number of other ingredients. Spiral- 
bound, 64-page booklet employs many charts, tables 
in presenting the information. 


“The Wecobee Handbook” is issued by E. F. Drew 
& Co., Inc., Dept. FP, 15 E. 26th St., New York 
10, N.Y. When inquiring specify 7236 on form 
opposite last page. 


Introduce Mcintosh-type 
imitation apple flavor 


Available to processors as locked-in powder 
form and several liquid concentrations 


Imitation apple flavor has been developed, reportedly- 
utilizing aromatic bodies different from the ethereal 
materials traditionally used as base for this flavor. 


This new McIntosh apple flavor is available in both 
concentrate and powder form. The 100% concen- 
trate (containing no solvent) is for extract man- 
ufacturers, who prepare their own dilutions from 
this base. Another concentrate (Felco Super Con- 
centrate) is for high temp processing; 1 oz is 
sufficient for about 100 Ib of dough or 100 Ib of 
hard candy mass. 


A concentrated soluble form is suitable in soft 
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center work, pie filling, etc. Rate is about 1 oz 
per 100 Ib. 


A bottlers’ flavor is the proper strength for bev- 
erage use (1 oz per 1 gal of syrup). Dry form of 
the flavor is a locked-in powder for use in dry 
masses such as gelatin desserts. 


(McIntosh-type imitation apple flavor is produced 
by Felton Chemical Co., Inc., Dept. FP, 599 
Johnson Ave., Brooklyn 37, N.Y... . or for more 
information check 7237 opposite last page.) 


Dry sweet whey added fo pies, cakes 
improves browning, tenderization 


Beneficial characteristics of dry sweet whey used in 
pies and cakes are discussed in 3-page technical 
bulletin. It is pointed out that due to albumin pro- 
tein-lactose combination, dry sweet whey provides 
desirable effect on browning and color development ; 
also that it performs as a tenderizing agent and does 
not give binding effect like other forms of ‘milk’ 
solids. Product conforms to US Extra Grade stand- 
ards. Third page of bulletin contains technical 
analysis. 


Tech release No. 14 on use of dry sweet whey in 
pies and cakes is issued by Consolidated Products 
Co., Dept. FP, Danville, Ill. When inquiring specify 
7238 on form opposite last page. 
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"Maybe you haven't come up with a new cake recipe, 
but the foam rubber people better watch out!" 
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“The salt we use does 
a good job—why change?” 










When you can do a better job with another 
kind of salt, it’s worth making a change 


. .. And a change to Morton ‘999’ Salt for processed 
foods will insure better, more uniform flavor. For 
*999” is a low-price, premium grade salt entirely free 
from bitter calcium and magnesium compounds that 
can distort flavor. Morton ‘999’ Salt is always 99.9% 
clean, pure sodium chloride, exceptionally low in the 
objectionable trace metals, copper and iron. 

Unlike some salt, the quality of ‘999’ never varies 
from shipment to shipment, whether you buy it in 
bulk for direct salting or brine, or in handy tablets 


| made to your own specifications. 


Morton technical service can help you do a 
better job, too. A Morton Consulting Engineer will 
be happy to discuss salt with you. He also can help 
you with such problems as installing a water softening 
system, or modernizing or expanding a brine installa- 


tion. And he’s backed by the services of the best 
equipped salt research center in the world—Morton’s 
multimillion-dollar research laboratory in Woodstock, 
Illinois. Best of all, there’s no charge or obligation for 
any help you receive through a Morton representative. 

Regardless of your size, we think you'll find it well 
worthwhile to talk about salt and service with a 
Morton Consulting Engineer. If you agree, just write: 





MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FP-2, 120 So. LaSalle Street, 
Chicago 3, Illinois 





When inquiring check 7239 opposite last page 
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60 YEARS OF SPECIALIZATION MAKES 


y 
Moline chain 
best by any job test 





MOLINE makes just one thing—the world’s finest malleable chain. The superiority of this 
chain has been established by 60 years of specialization. Moline engineers and technicians 
confine their efforts to improving design and refining manufacturing techniques—to produce 
chain that will give maximum efficiency . . . trouble-free performance . . . long life. And only 
Moline chain is triple-tested. That means Moline chains undergo rigid physical testing, 
visual inspection and gauging by experts. Then, after assembly, they are stressed to proof 
strength and shock tested for soundness. Be sure to specify Moline Chain, malleable or 
promal, for conveying, elevating and power transmission services. Write today for catalog. 


DETACHABLE CHAINS . PINTLE CHAINS 


REFUSE CHAINS 





LEADERS 
FOR 
60 YEARS 


When inquiring check 7240 opposite last page 














ideas gleaned from 


® research © other industries 
@ managerial practices 





Trussless steel building 
provides compact housing 
for seed decorticating 


Space utilized from wall to 
wall and to ceiling height 


Assembly of equipment pictured here comprises 
the seed decorticating facilities of Farmers & 
Manufacturers Sugar Beet Assn. in Saginaw, 
Mich. Entire operation is housed in its own sepa- 
rate building at extremely low cost. The structure 
is made up of two-foot wide sections of galva- 
nized steel sheets. These are prefabricated to a 
patented design. Construction can be completed 
with simple nut and bolt fasteners. 


The compact, efficient arrangement of equipment 
that saves space and keeps costs down is possible 
because there are no posts, beams or supports 
of any kind. Views of the decorticating units and 
dust collectors demonstrate how space can be 
used from wall to wall and to ceiling height. 
Where it is desired to install vents, stacks or 
windows, removal of a section or two speeds 
such alterations. 


The decorticating of seed was originally carried 


on in one of the association’s refineries but it 
decided that these operations should be centered 





Two-tiered arrangement of seed processing equip- 
ment installed to ceiling height of trussless prefabri- 
cated steel building 


FOOD PROCESSING 


FEBRUARY 


Dust collector installation is another example 
of space utilization possible through design of 
prefabricated building 


at another location. The 50 x 80’ building was 
erected on a high concrete foundation to keep 
moisture low and help maintain temperature and 
humidity at a constant level. Insulation is with 
vermiculite and asbestos. 


Seed to be decorticated arrives from California 
and Oregon in 100 lb bags. Purpose of decorticat- 
ing the whole sugar beet seed is to reduce the 
size of the seed and the number of germs in each 
seed ball. After decorticating, a high percentage 
of the seeds contain only one germ. After seeds 
have been planted the labor of blocking and thin- 
ning is thus greatly reduced. 


About 10,000 Ib of whole seed are processed in 
a 10 hour day. After treatment, seeds are packed 
in 25 Ib bags. 


Another similar building is used to house packag- 
ing sugar in individual servings. 

(Prefabricated galvanized steel buildings are a 
development of Wonder Building Corp. of 
America, Dept. FP, 30 N. LaSalle St., Chicago 
2, Ill. . . . or for more information check 7241 on 
form opposite last page.) 
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everage hose is exactly like... 


Write today for your copy of 
Bulletin T-97, Tygon Flexible 
Plastic Tubing. 


S. STONEWARE 





a 
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Where else could you find a piping medium for liquid 
foods and beverages that combines all these features: — 


Chemically inert—non-toxic, completely resistant to 
all food acids and commercial cleaning agents. 
Tygon B44-3 tubing “pipes” the most flavor sensitive 
foods and beverages with never a trace of flavor 

or odor taint. 


Flextbility—permits installation in long continuous 
runs without joints or couplings. Adapts to any layout. 
The polished bore plus the absence of sharp turns 
allows rapid flow rates without clogging. 


Glass-like clarity—permits visual inspection of flow 
at any point. 


Easy cleaning—Tygon lines may be disassembled, 
cleaned or steam flushed and reassembled in minutes. 


Fifty-five bore sizes—1/16” id. through 3” i.d. to 
accommodate virtually any plant requirement. Simple 
clamp fittings make for fast easy coupling or uncoupling. 
No other tubing is exactly like Tygon B44-3. The 
complete story—fully detailed, graphically illustrated, 
is yours for the asking. 


When inquiring check 7242 opposite last page 
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THE DARING YOUNG GAL ON THE ERIEZ TRAPEZE. Though she swings 
through the air with the greatest of ease, this pretty aerialist has nothing to 
worry about. Her rigging is held securely by an Eriez HI-POWR magnet, 
hung from the ceiling of the gym. This idea of herculean magnetic power has 
found a practical use in industry, where magnetic separators are used in 
processing lines to remove tramp iron that could cause fires, machinery 
damage and product contamination. All 
Eriez HI-POWR Magnets are non-electric, 
self-contained. They operate without any 
wires or attachments. Their magnetic power 
lasts a lifetime. The first cost is the only cost. 





FABULOUS FERROTRAP FINDS FINES. Installed 
in a processing line handling a viscous liquid, 
this Eriez Magnetic Ferrotrap catches even the 
most minute particles of unwanted iron. Located 
just ahead of the mechanical filters and high 
pressure pumps, the Ferrotrap has eliminated 
pump and filter failure caused by iron contamina- 
tion in the liquid. It has also cut maintenance 
costs by greatly reducing corrosion. Available in 
standard or sanitary models, Ferrotraps are ideal 
for removing microscopic fines from liquid lines 
where product purity is of prime importance. 
Ferrotraps can be installed in any position, to 
avoid sump effect. Magnetic element is quickly 
and easily removed for cleaning. 


MAGNETIC SEPARATORS 





VIBRATORY EQUIPMENT 


“New! Eriez HI-Vi 
VIBRATORY EQUIPMENT 


First complete line of electro- 
permanent magnetic vibratory 
equipment operating at 3600 CPM 
directly off an AC line. No rectifier 


- needed! . . . just plug in. Greater 


vibratory output with less power 
consumption. Less maintenance; 
lower installation costs. Perma- 
nently powered guaranteed Alnico 
V magnetic element (heart of the 
unit) produces an exclusive’ ‘double 
action’ drive for more productivity. 


Write for complete information on 
HI-V1 Unit (bin) Vibrators to keep 
bulk materials flowing freely. HI-V1 
Vibratory Feeders for accurate, con- 


trolled feed. 
Patent Pending 









Magnetic ideas 


from 





YOU CAN’T BEAT THIS DRUM. The self-cleaning Eriez Perma- 
nent Magnetic Drum is an unbeatable unit for automatically ex- 
tracting tramp iron from materials conveyed in spouts, chutes, spiral 
conveyors, etc. Consisting of units with or without housing, the 
Eriez HI-POWR Drum is a revolving shell inside of which are 
powerful Alnico V elements which pull tramp iron from wet or dry 
niaterial, thereby preventing possible fires or machinery damage .. . 
and assuring a contamination-free product. For more information 
on this product, request Bulletin B-601. 





A POUND A DAY KEEPS THE REPAIRMAN 
AWAY. A 36” Eriez HI-POWR Plate Magnet at 
the Tetley Tea Company plant picks up about a 
pound a day of iad, bolts, screws and other 
tramp iron. The Eriez installation protects the 
bag machinery . . . and is saving about $5000 a 
year . . . and is saving about 200 manhours 
annually . . . and is increasing production! 
Besides the Plate Magnet shown, four other 
efficient Eriez Magnets have been in operation 
at the famous tea plant protecting product purity 
since 1950. 


Eriez’ free booklet ‘Magnetic Ideas” can help you. Send for it without obligation, ERIEZ 
MANUFACTURING COMPANY, 75P Magnet Drive, Erie, Pa. OR on your specific 
request Eriez factory-trained field men backed by Eriez’ laboratory and engineering know- 
how, will be happy to study your particular problem, make a plant survey and offer help- 


ful ‘‘Magnetic Ideas’’. 





ideas 


Metallized film kills 
mice, roaches 


Uses: Plastic device electro- 
cutes mice and large roaches 
in poultry farms, greenhouses, 
gtanaries, etc. 


Features: Device kills in- 
stantaneously and bloodlessly; 
dead animals need not be 
touched. Unit is built of high- 
compact polystyrene, coated 
with thin layer of electrically- 
conductive metal. Only the in- 
terior of the device conducts 
electricity. 


Description: Device consists 
of plastic dome-shaped cage 
with a floor, both coated with 
zinc film that conducts electric- 
ity when connected to power 
line. Electrocution occurs when 
mouse, crawling into hole on 
top of cage seeking bait placed 
inside, touches cage interior 
with tail or nose. 


(Electronic Cat is produced by 
Admiration Plastic Co., Box 
273, Dept. FP, Deerfield, III. 
Check 7243 opp. last page.) 


Pressure-sensitive tape 
has poly in backing 
to prevent drying out 


Tape utilizes a polyethylene- 
surface cellulosic backing. 


Top surface is resistant to 
acids and alkalis and is re- 
portedly impermeable to 
greases, oils and powders. In 
contrast to regular cellophane 
tape it is not subject to drying 
out or brittleness, has long 
life, dimensional stability, and 
flexibility at low temperatures. 


(Supplies of “Tape Number 
66” are available from Gener- 
al Tape Corp., Dept. FP, First 
National Bldg., St. Paul 1, 
Minn. Check 7244 on form 
opposite last page.) 


For more information on prod- 
duct at left, specify 7245 . . 
see information request blank 
opposite last page. 
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ideas 


Offers effective foaming control 
in diffusion processes 


Developed for sugar beet plants, agent has 
application in other foaming problems 


Uses: For foam control in operation of con- 
tinuous diffusers such as are used in processing 
sugar beets. 


Features: Formulated to work efficiently in 
the higher temperatures of continuous diffusers. 
Through its control it combats breeding of bac- 
teria which is encouraged by foam. Because it is 
heat-treated, this agent in itself has a low bacteria 





Antifoam agent for continuous diffuser application 
applied through sight feeder 


content. It requires no heating before application, 
is easily handled in automatic systems, and does 
not clog drip valves. 


Description: Based on specially fractionated 
vegetable oils. Manufacturer states that all ingre- 
dients are edible. It is bland in odor, dark amber 
in color. It may be used diluted or applied direct 


in proportions of about 5 to 10 parts per million. — 


It remains stable during prolonged storage. 


Evaluation tests were performed at a major sugar 
beet plant employing a scroll-type diffuser and 
processing about 3000 tons of beets daily. The 
new agent was compared with that regularly used 
at the plant. 


In the continuous diffuser, 30% less of the new 
agent was required with a 50% reduction in cost. 


(Hodag BX-108 is a development of Hodag Chem- 
ical Corp., Dept. FP, 7247 N. Central Ave., Chi- 
cago 45, Ill. . . . or for more information check 
7246 on the convenient Reader Service slip which 
is located opposite last page.) 
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This advanced-type equipment is. making 


MORE PROFITS or PROCESSING INDUSTRIES 


__ The principles of attrition-grinding and impeller- spectacular result ‘over 70 industries throughout 
| | dispersing as embodied in the new models of More- the world. They can do the same for you. 
house Mills and Cowles Dissolvers are producing or US PROVE IT IN YOUR PLANT — AT OUR RISK! 
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TYPICAL , ee , 
MOREHOUSE MILLS If you process products like these — a 
Many models m . 


TYPICAL 
er ue COWLES DISSOLVERS 
ea Many models 





m OLEO RESINS DRY MILK Ae 
to choose from ji BIOLOGICALS STARCHES OF valibes KINDS tee gs 
—capacities from ORGANISOLS GUMS INTOSOLUTION = =— saan OE Cit 
1 to 2000 gals. pr. hr. VITAMINS v CHEMICAL AGENTS 
BEEF KIDNEYS, HEART, LIVER Te 
BERRIES (ELIMINATED SEEDS) PEANUT 
FISH (WHOLE WITH BONE) VEGETABLES, INCLUDING 
Wot os 


FOWL (WHOLE WITH BONE) PEPPERS, SKIN, sam 





... there is a Morehouse or Cowles’ : to meet 
your needs — in stainless steel where required. 


Morehouse attrition-grinding mills reduce par- F 10 AND 20V with hydraulic 





ticle size by processing the material hetween a ~ awe 
' et k igh, 10- ° 
MODEL B-2000. Height, |  Statorand a rotor that operates atultra: speed ste ™ 
6654”; width, 31546”. —up to 5400 R.P.M. As a result ama ng volume 


is produced in a fraction of the space required by 
ordinary equipment. Micro-ad justment assures ac- 
curate control and duplication of desired particle 
size with consequent improvement in appearance, 5 
texture and overall quality. Operation is smot 
practically vibrationless, and rower - 






Cowles impeller-dispersing didiiicers easily 
' handle viscosities in excess of 50,000 centipoises. 4 10 anv 20, for installation 
MODEL M. Height, 38%6"; Patented impellers rotate at peripheral speeds of © $f on your own tanks. For 
diameter, 14”. 2000 to more than 5000 F.P.M., producing great adaptation up to 40 HP. 
shear, impact and turbulence. Volume is increased : 
many-fold over old style mixers. Ultimate disper- 
sion is achieved in a fraction of the time. Quality 
improvement is immediately apparent. 














A trial will convince you that you too can 


Make more profits with Morehouse and Cowles. 


Arrange for such a demonstration in your plant, 7-vTV. Mobile Tip-Up Type. 
at our risk. Write today for complete details. For 5 to 80 gallon batches. 
MODEL Sss-30. Height, 50”; ff : Max. tilt will accommodate 
diameter, 20". pr MoreEnovusE-Cow es, Inc., 1150 San Fer- 46” tank. 

nando Rd., Los Angeles 65, Calif. Distribu- . 
tors in Principal Cities "(Cable Address sa 
**MorESPEED,” Los Angeles). 


: the Processing Industries 
Convenient lease and 1-VG Laboratory Lift-Up 
time-payment plans. 5611 Type. For testing, pilot 
MODEL B-2005 Grease Mill plants and small batches. Re- 
and Deaerator. Height, 72” ; re gee to sults identical to production- 
width, 28”. wes size models. Max. rise, 10”. 


When inquiring check 7247 opposite last page 
43 














Ultra-critical temperature problem 
solved by Chicago Stainless Equipment Corp. 


... With Foxboro Control 


a a , 


_ 


ee 


Designed to operate at even higher 
temperatures and with shorter hold- 
ing periods than previous pasteur- 
izers, the Roswell Pasteurizer manu- 
factured by Chicago Stainless 
Equipment Corporation presented an 
exacting problem of temperature con- 
trol. Unusual sensitivity, accuracy 
and adjustability all were essential 
to successful performance. 

Based on past experience, this 
manufacturer selected Foxboro Con- 
trol, and called in Foxboro Engineers 
to cooperate in developing the control 
system. Results proved that this 


Meas 


system can be adjusted for any prod- 
uct requirement to maintain tempera- 
ture automatically and dependably 
within 2 of 1°F! 

This is typical of the better solu- 
tions to temperature, pressure and 
flow control problems now being ob- 
tained by builders of many types of 
food processing equipment through 
use of Foxboro Instrumentation. Write 
for our suggestions, outlining your 
special problems. The Foxboro Com- 
pany, 922 Neponset Ave., Foxboro, 
Mass., U.S.A. 


FACTORIES IN THE UNITED STATES, CANADA, AND ENGLAND 


OXBOR 


REG. U,S.PAT OFF, 


When inquiring check 7248 opposite last page 
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@ Two-tube Roswell Pasteurizer and 
regenerating sections in use at Luick Ice 
Cream Company, Milwaukee, Wisconsin. 
Accurate pasteurizing temperature is con- 
tinuously maintained by the Foxboro Con- 
trollers on panel. 


TYPICAL USERS OF 
FOXBORO-CONTROLLED 
ROSWELL PASTEURIZERS 
Breyer Ice Cream Co., 
Philadelphia, Penn. — 5 Roswell units 


The Borden Co., 
New York — 2 units 


Wyeth Laboratories, 
Mason, Mich. 


Wyeth International, 
Bogota, Colombia, S.A. 


Penn Dairies, 
Lancaster, Penn. 


H. E. Koontz Creamery Co., 
Baltimore, Md. 


Pure Milk Assn., 
Kansasville, Wis. — 2 units 


Braum Ice Cream Co., 
Emporia, Kansas 


INSTRUMENTATION 
FOR THE FOOD INDUSTRY 





‘practical in piping; cushion pipe hangers; keep air 


ideas 


How to reduce unnecessary noise 
in steam regulating stations: 
some points to consider 


Noise in steam regulating stations is both annoying 
and, in many cases, an indication of trouble. 


Only fairly high-pitched noises can generally be = 
attributed to regulator itself. Chattering and low- 
pitched noise can be due to a loose disc in a gate 
or globe valve, or water hammer. 


Reduction of noise level is possible in a number of 
ways. Proper attention to piping layout and to regu- 
lator placement is important. When regulators are 





(shown here) 
means less turbulence, less noise 


Two-stage steam pressure reduction 


installed in what should be by-pass connections an 
elbow or tee occurs only a short distance down- 
stream. Steam leaving regulator loses little of its 
velocity before striking fitting, and produces a drum- 
ming sound. 





Care should be taken to select a unit heavy enough 
for job. Thin section or light moving parts will 
vibrate and “sing” under heavy flow. Some regulators 
contain flow passages which have same. whistling 
effect as pursed lips. 


As an example — high-pressure steam at 100 psi 
flowing into a regulator at 10,000 fpm. To cut pres- 
sure to 5 psi a single unit must expand steam from 
3.9 to 22.5 cu ft/lb. Velocity therefore increases 
from 10,000 to 57,700 fpm. By using two stages, 
ratio of velocities can be reduced considerably. 


Additional ways to keep noise to a minimum are: 
maintain a wall-thickness/diameter ratio as: low as 


duct and other piping systems from coming in con- 
tact with steam piping; insulate pipe and flanges 
to reduce both heat loss and vibration. 


(Information on noise reduction in steam regulating 
stations was supplied by Spence Engineering Co., 
Dept. FP, Walden, N.Y... . or for more infor- 
mation check 7249 on form opposite last page.) 





specify 7250 . . . see information request 


For more information on product at right, [ 
blank opposite last page. 
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every old crow thinks her babe 
is Bee-u-tiful 


“Mother-Love” sometimes, and quite naturally, 
rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 
changes in consumer preferences. 
It is important to know the truth about your product...it 


is just as important to know what to do about the truth! 
May we suggest “Better Check with STANGE and Be Sure?’ 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 
—New Product Suggestions. Any or all three 
services are available through a Stange repre- 


sentative or by letter. 


50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
& S NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 
“a WM. J. STANGE CO. 
Chicago 12, Ill. Paterson 4, N. J. Oakland 21, Calif. 
CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 


litho in U.S.A. 
G MEXICO: Stange-Pesa, S. A.— Mexico City 
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Why? Maybe, like many others, you’ve wondered 
why Foop ProcessINnc comes to you without charge — 
while, perhaps, you pay a subscription price for other 
business magazines. 

Maybe you’ve thought publishers make money 
when they sell you a $3.00 or a $5.00 subscription. 


No—publishers lose money ... yes, most business 
magazines lose money when they sell a subscription 
— not only because the magazine costs more to pro- 
duce than the subscription price brings in — but also 
because the cost of making such sales exceeds the 
income for $3.00 or $5.00 subscriptions. 


Advertisers pay the bills — You see, it’s the money 
that comes from advertising that keeps the business 
magazine publisher in business. So, logically, such ad- 
verfisers demand best possible coverage of folks like 
you—the important key men who exercise buying 
power. 


So—FOOD PROCESSING “‘hand-picks”’ best 
readers .. . and sends the magazine to these key 
folks, without charge. 

For you simply can’t get maximum coverage of 
these important folks by trying to sell subscriptions. 
These men, limited in numbers, are scattered all over 
the U.S:A.: travel and/or direct mail cost money; a 
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large share “forget to renew” each year; and, no 
matter how much time, money and pressure you put 
on them, there are always some important men who 
will never buy. 


FOOD PROCESSING gets best circulation ... So, 
as you can see, to get the best, most effective circula- 
tion coverage, the best way is to “hand-pick” the right 
readers, then send the magazine to them. This gives 
values to advertisers which can’t be gotten in any 
other way. 


That's why ... Foop Processinc “hand-picks” only 
qualified readers ... Men Who Manage food process- 
ing plants . . . presidents, partners, plant managers, 
foremen, food technologists, engineers, chemists, di- 
rectors of research, etc. Then the editors make the 
magazine so interesting, so valuable, these folks want 
to read it.* 

That’s why Foop Processinc spends many thou- 
sands of dollars on each issue—to give you this valu- 
able service costing more than $25.00 per year, peg 
reader. That’s why Foop PROocEssING comes to you 
without charge—you are an important reader in the 


food field. 


*Every issue proves this qualified readership ... by unequalled 
response from these key readers. May we show you the evidence? 


published by Putman Publishing Company 


also publishers of: 

CHEMICAL PROCESSING 

FOOD BUSINESS 

INDUSTRY POWER 

“Executive Magazines for industry” 
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if yur Gum or 


Starch 


Problem 


Is 


e Water Absorption 
e Thickening 

e Emulsification 

e Binding 

e Coating 

e Finishing 

e Chemical Compatibility 


MORNINGSTAR 


CAN HELP YOu 





Here is the one complete 
source for laboratory con- 
trolled water soluble 
GUMS, NATURAL AND 
PROCESSED STARCHES, 
DEXTRINES. 


Tell us your requirements. Write today 
for our Inquiry Data Sheet. It’s yours for 
the asking. 


MORNINGSTAR, nico, inc. 


630 WEST Sist STREET NEW YORK 19, NEW YORK 


When inquiring check 7251 opposite last page 





=WAY 
ACTION 
waver 
better, 
faster 
blending 


For details write to: 


MUNSON MILL MACHINERY CO. 


Dept. FP-257, UTICA, N.Y. 


It lifts... blends... mixes... 
seven ways, assuring faster, 
more accurate blending of 
dry ingredients. Empties 
completely. Will not grind or 
reduce particles. Ideal for 
blending food mixtures, gel- 
atins, pharmaceuticals, 
chemicals, etc. Can be sup- 
plied with vinyl coating on 
interior of drum. Also may 
be fitted with internal liquid 
spray pipe. Gravity intake 
and discharge with no inter- 
nal bearings for free-flowing 
materials. Capacities 20 to 
250 cu. ft. 





MUNSON 


ROTARY BATCH MIXER 





When inquiring check 7252 opposite last page 
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Ceiling fixture provides 
both light and air 


Uses: Improves ceilings 
cluttered with air distribution 
units by sending conditioned 
air through light fixture. 


Features: Air diffuser is 
completely concealed. There 
are no dirt smudges adjacent 
to the unit, and equipment is 
adaptable to any drop-type 
ceiling. For uniformity of tem- 
perature a low-velocity pres- 
sure displacement principle is 
used instead of ordinary high 





Combination air and light fixture 


velocity injection. Air emerges 
gently from the fixture in a 
manner comparable to the fine 
spray from a hose nozzle. There 
are no cold air drafts, even when 
multi-vent troffers are used on 
applications requiring 60 air 
changes per hour. 

Description: Fixture resem- 
bles ordinary recessed fluores- 
cent light. A completely con- 
cealed, built-in air diffuser, 
mounted above the reflector 
plate, distributes air which by- 
passes the lamps. Three types 
of troffers are available. Lou- 
vered troffers are designed for 
good general light distribution 
with excellent shielding. Baffled 
troffers provide high levels of 
illumination, uniformity of light, 
and minimum shadows where 
close scrutiny is required. 
(Multi-Vent Troffers are made 
by the Pyle National Co., Dept. 
FP, 1334 Kostner, Chicago 51, 
Ill. Check 7253 opp. last page.) 








National Biscuit Com- 
pany’s giant new bakery | 
in Chicago is completely | 
| equipped with Lamson | 
engineered conveyors. 









do you move, 
Coolies built th 





Systematic work on the Great Wall of China began in 228 
B.C., and was finally completed in 1644 A.D. Reaching a length 
of about 1400 miles, it is a testament to the back-breaking work of 
literally hundreds of thousands of Chinese. Today, you can’t afford 
to move your products “Coolie-style.” 

In the package conveyor field, Lamson offers the broadest 
line. Nationally known companies depend on Lamson to engineer 
and install belt, gravity and live roll conveyors; continuous trolley 
systems; reciprocating vertical conveyors of all types; continuous 
combing verticals; and a broad line of automatic and semi- 
automatic pallet loaders. 

Talk over your conveying problems with a Lamson engineer. 
He’ll show you ways 
to cut costs and meet 


on 
>= ~» FOR FURTHER INFORMATION, 


production schedules. <q Se Clip to Your Letterhead 
- > 
y Eee ae Se Sar ED ge ee Say es ee ee a — 





(] Have an engineer call me for an 
appointment. 


“Conveyor Facts" 


LAMSON CORPORATIO 


251 Lamson St., Syracuse 1, N. 


Plants in Syracuse and San Francisco 


] 28-page Roller Gravity Bulletin 
] “Utilize the Air Rights" 
] “Automatic Pallet Loader” 


~< 


| 
| 
: Send me these bulletins: 
| 
| 
| 
| 


251 


Offices in Principal Cities Re ie ee ee a 


When inquiring check 7254 opposite last page 











Sweco Screen Separators 
are solving these problems 
for food processors: 


SOYA MEAL. A Sweco Separator ended “screen blind- 
ing’’ which was causing loss of time and throughput in 
screening a slurry of water and soya flakes. A similar 
screen blinding problem in screening crushed beans 
and soya meal was solved with another Sweco vibrat- 
ing screen separator in the same plant. 


COTTON SEED OIL. In a cotton seed oil milling opera- 
tion in New Orleans, Sweco Vibrating Screen Sepa- 
rators screen out foreign matter from seeds coming 
from the gins. They also separate the meat from the 
hulls and the “foots” from the hot oil in a highly 
successful operation. 


BROKEN BERRIES. In an Oregon packing plant a Sweco 
gyratory vibrating separator screens and dewaters 
broken berries for subsequent sale to jam and jelly 
processors, converting a nuisance into a profit item. 


BULK SUGAR. An 18” Sweco Separator screens bulk 
sugar at the rate of 9,000 lbs/hr. through 10 and 16 
mesh screens for a California frozen citrus concen- 
trate producer. For highspeed screening up to 325 
mesh, Sweco cannot be matched. 


MOLASSES. American Molasses Company screens its 
160-170°F 60 Brix melt through 16 and 94 mesh 
screens with a 2-deck Sweco Separator. With 10,000 
to 12,000 gallons/hr. of continuous throughput, as 
much as three barrels of bagacillo and waste solids 
are screened out in an 8-hour shift. 


RICE. Screening rice grain from large chaff at the rate 
of 4 tons/hr. is accomplished with a 48” dia. unit. 
First screening scalps off larger bran balls, final 
screening with 12-mesh cloth cleans smaller bran balls. 


MEAT SCRAPS. A Chicago meat packer eliminated 
clogging of grinders by screening out the fines from 
the crushers with a 48” Sweco Separator with 8 mesh 
cloth. Throughput is 7 to 8 tons/hr. with no bottleneck. 


Whatever your screening problem—wet or dry—Sweco 
has the answer. Write for Bulletin 75-4. It contains 
detailed information on high-efficiency, low-cost appli- 
cations of SWECO Screen Separators in your industry. 


pag SOUTHWESTERN 
ENGINEERING 
COMPANY 
4800 Santa Fe Ave., Los Angeles 58 
' LUdlow 3-6262— Cable: swecora 


| SWECO 


SEPARATORS 


Engineers and Constructors ... Manufacturers 


When inquiring check 7255 opposite last page 
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| material handling 





Malt is raised by vacuum to separator 
in clock tower then distributed to stor- 
age bins below 


Pushbuttons control flow of unloaded 
malt to bins, reclaiming to fill weigh- 
hopper which empties into mill 


Pneumatic conveyors that are pushbutton con- 
trolled are the backbone of a new material han- 
dling system for grits and malt at Piel Bros., 
Staten Island, N.Y., brewery. When the plant was 
acquired from Rubson & Horrman a complicated 
screw and bucket system was being used to trans- 
fer malt and grits to widely separated storage 
areas. Sanitation control of this system was diffi- 
cult and involved hazards. Downtime ran up to 
8 hours weekly. 

Now malt and grits are each handled separately 


by an air conveyor. Both materials arrive at the 
plant in special trailers that make pickups from 


grits flow at 22 tons; | 
precise push | | 





sealed cars at railhead a mile away. Each trailer is 
equipped with a blower unit for pneumatic un- 
loading after flexible tube and nozzle are placed 
inside the car. On arrival at plant, both grits and 
malt are unloaded by screw. Grits are raised 
pneumatically from receiving hopper to two stor- 
age silos at rate up to 22 tons per hr. Malt is 
raised by vacuum up to air material separator 
(filter) in clock tower (see photo) and then dis- 
tributed to any one of four 200,000 Ib, storage 
bins below. 


Movement of both grits and malt is controlled 
from panels in the cook room. In unloading corn 
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per hour under 
h| button control 


Self-cleaning pneumatic conveyor moves 
material from receiving hopper to storage 
and to process. Similar conveyor handles 
malt. Together they eliminate 8 hr weekly 


downtime of screw and bucket system 


grits, material is directed into a specified silo until 
level reaches height which actuates a material 
level indicator. On control panel, a red light and 
horn warn operator to stop flow of grits. If warn- 
ing is ignored, system shuts down automatically. 


The air material separator provides 100% reten- 
tion of dust from the conveying air. Material is 
discharged by gravity into the silos by means of a 
rotary discharge feeder. Filter (in both grit and 
malt systems) is a fully automatic continuous type. 
Air is drawn through by an exhauster of positive 
type. It then passes into the atmosphere purified. 
Operator in charge of mashing can control 


(Continued on next page) 





Incoming trailer loads of grits and malt unload by 
screw into pick-up hopper 
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ORUESTAGCKER 


Compact Yale K51W electric truck maneuvering in a 910” stacking aisle. 





- SHORTEST SITDOWN ELECTRIC TRUCK | 
OPERATES IN 9’10” AISLE SPACE 


This new Yale Truck—only 68%” from front face of 
forks—is the shortest 3,000-4,000 lb. capacity sitdown 
electric truck engineered. Increases warehouse space 
by enabling quick, easy maneuvering for stacking from 
a 9’10” aisle. No fumes, no odors, and with this compact 
Yale Truck you get all these big truck features: 


“DEAD MAN” CONTROL—automatically shuts off power and 
applies brakes when the operator leaves his truck. 


EXCLUSIVE CAM-0-TACTOR—controls speed increase by au- 


tomatic time-delay setting for smooth travel. 


YALE 


INDUSTRIAL LIFT TRUCKS 
AND HOISTS 


*REG. U.S. PAT. OFF 


Gasoline, Electric & LP-Gas Industrial Lift Trucks «+ 


When inquiring check 7256 opposite last page 


Worksavers 


15° TILT-BACK for extra load stability when the truck 
is in transit; greater ease of narrow-aisle operations. 
FULL 110 SQ. IN. BRAKING SURFACE equal to that of higher 
capacity trucks for reliable stopping power. 

SIDE THRUST ROLLERS on both carriage and channel. Min- 
imize friction and stress with over-center loading when 
lifting and lowering heavy loads. 


For all the facts about this new Yale Truck send for 
3ulletin 5150A. Mail coupon today. 


ests int in ee ei sce MAIL THIS COUPON TODAY ) --- 


The Manufacturing Co., Dept. 102, 
Roosevelt Boulevard, Philadelphia 15, Pa. 

Please send me Bulletin 5150A on new 3,000 and 4,000 
lb. capacity Yale K51W Series Electric Trucks. 


Your Name . ; = 


Firm Name 
Address 
City Zone State 
In Canada: write The Yale & Towne Manufacturing Co., 


St. Catharines, Ontario, Canada 


¢ Warehousers « Hand Trucks «+ 


Hand and Electric Hoists 
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DUST 
CONTROL 


DAY PRODUCTS 
SERVE THE FOOD INDUSTRY 





--- CONTROLLING DUST 





DAY “AC” Reverse-Jet DUST FILTER @ Dollar for dollar, 
feature for feature, you get more for your money with a DAY “AC” filter. 
Economical first cost and low maintenance PLUS the fact sub-assembly by 
DAY saves up to 75% on installation costs. @ Felted filtering media cap- 
tures sub-micron dust particles with 99.99-+% efficiency. Media porosity 
is maintained by self-adjusting, high pressure, reverse-jet blow rings. 
@ DAY filters occupy less floor space—need less headroom—are furnished 
to operate on suction or pressure. @ May be installed inside or outside; 
outside units completely weatherproof. Write for Bulletin 559 for complete 


facts and engineering data. 








TYPE "RJ” 
DUST 
FILTER 


DUAL-CLONE 
DUST 

SEPARATOR 
Surge of high velocity reverse air 


(Licensed by 
H. J. Hersey, Jr.) 


Exclusive DAY design provides 


* high efficiency with low horse- 


power requirements. Write for 


maintains filter media porosity of 
this "packaged" dust filter. 
99.99+% efficiency. Write for 


Bulletin 49DC. Bulletin 560. 


BULK 
STORAGE 


TYPE "6" 
EXHAUST 
FANS 
High air delivery per horsepower 
required. Statically and dynami- 
cally balanced; designed exclu- 
sively for dust control applica- 
tions. Write for Bulletin 471. 






PNEUMATIC 
CONVEYING 


DAY 


UNIT DUST 








CONTROLLERS ( E 





Complete, low cost unit combines 
high efficiency of DAY Dual-Cione 
and Exhauster. Ideal for remote 
locations. Write for Bulletin 510. 


A SINGLE UNIT OR A COMPLETE DUST CONTROL SYSTEM 





and 549. 


--- PNEUMATIC CONVEYING 


DAY Pneumatic Conveyor equip- 
ment and systems provide a modern method 
of bulk material handling. Self-cleaning to prevent 
contamination or product deposits in system. Speed 
of operation improves plant efficiency. Write for 
details. 


Vertical or horizontal bins, 
special sizes or groups furnished to meet 
production needs; air lock rotary valves, 
twin screw feeders and other auxiliary 
equipment optional. DAY bins need no 
field riveting, soldering or welding. 
Built and shipped in easily erected 
bolted sections. Write for Bulletins 529 







AIR LOCK 
ROTARY 
VALVE 


When inquiring check 7257 opposite last page 
















848 Third Ave., N.E., Minneapolis 13, Minn. 
P. O. Box 70S, Ft. William, Ontario 


Branch Plants: Buffalo, Ft. Worth, Toronto 
Representatives in Principal Cities 





HORIZONTAL TYPE 
BULK MATERIAL BIN 











material handling 


Pneumatic Conveying 
(Continued from preceding page) 


RE 


Receiver of grits handling system, controlled from 
grits panel board, empties into cooker 


amount of grits and malt moving to process from 
the two panels. 


Malt flow control operates from the same panel in 
much the same manner. It utilizes the same light 
signal and warning horn. 


The air conveyors are 100% self-cleaning since all 
material is exhausted from conveying ducts. Also, 
there is 100% retention of visible dust in the con- 
veying systems which again enhances cleanliness 
and eliminates former excessive labor and down- 
time for maintenance. 


(Pneumatic conveying equipment used in plant 
and in over-the-road trailers is built by Fuller Co., 
Dept. FP, Catasauqua, Pa. . . . or for more infor- 
mation check 7258 on form opposite last page.) 


Conveyor serves as booster, truck loader, 
or elevates cases for stacking 


Models in three different lengths equipped 
with 12” rubber-covered belt 


A multi-purpose aluminum conveyor that handles 
loads heavier than its own weight is made in 
three sizes. Flanged aluminum channel frame and 
cross members of special design contribute to 
rigidity and strength. Staggered, hard maple roll- 
ers with self-lubricating bearings support a 12” 
wide rubber-covered belt which is dtiven by a 
powered roller chain. 


Motor is 1/3 hp, 115v, single phase, with revers- 
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Conveyor speeds floor-to-floor transfer 


ing drum control and power drive, gear reduc- 
tion unit. 

Pulley adjustments are not required at either 
end of conveyor. Carrying belt design permits 
running belt off center. Three sizes offered are: 
12’ length, weight 149 lb; 16’ length, 192 Ib; 
20’ length, 235 lb. All weights include power 
unit. 

(Ve-be-veyor conveyors are built by the A.B. 
Farquhar Div., The Oliver Corp., Dept. FP, +102 
North Duke St., York, Pa... . or for more in- 
formation check 7259 opposite last page.) 


ea 
no slipping 
ei 
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” 
| 
a LD ML dali He did have though—and a dangerous one—until the company put 
in A.W. ALGRIP, the safety floor plate that provides super-safe 
footing under the most hazardous slipping conditions, including those 
caused by oil, grease or blood. 

ALGRIP, the world’s only abrasive rolled steel floor plate, is made 
by a patented process during which grinding-wheel type abrasive 
particles are rolled—not coated—to a controlled depth as an in- 
tegral part of tough steel plate. Usage merely exposes more non- 
slip abrasive surface. 

Make a test installation in your worst slipping area. Watch ALGRIP 
pay for itself as accident and insurance rates go down. ALGRIP 
fabricates easily and presents no maintenance problems. 


ABRASIVE ROLLED 
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ALAN WOOD STEEL COMPANY 


Conshohocken, Pa. 


AL-S22 


Please send me A.W. AvGcrip Booklet 


LL ER TS RET 





Name. 


SS 


Title. 









OTHER PRODUCTS: 


“ <0 u y A.W. SUPER-DIAMOND economy rolled steel 
we TALGAS Ma? | . floor plate—Plates—Hot and cold rolled 


| sheet and strip—(Alloy and Special Grades) 





Company 








A ccetitntietenen 


ChE cenenrinnreeenemenemmnnininin ddan Ube 


error wooo ewoweow ooo eo ooo ow ewww wow orrooooooeoe 


When inquiring check 7260 opposite last page 
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New developments 
in fork lift 


trucks 






design innovations, ingenious accessories 
improve performance, safety, ease of operation 


Lifts to 120”, remote- 
ly controlled, are made 
quickly with loads rang- 
ing up to 1,000 Ib by a 
mobile hydraulic unit. 
Platform size of all the 
eight standard models is 
32” x 36”, Maximum lift 
is based on 18” load cen- 
ter. Motor is 344 hp, 110 
v, 60c, ac. On all standard 
models a handle controls 
lifting, lowering. Remote 
control is optional at extra cost. (Presto hydraulic 
lifts are built by Lee Engineering Co., Dept. FP, 
Pawtucket, R. I. . . or check 7261 on form 
opposite last page.) 





Fork extensions that slip on easily double 
the length of forks of pallet-type electric trucks. 
Handling of large, bulky loads on either skid plat- 
forms or open face pallets is greatly simplified. 
Extensions are of all-steel construction and rein- 
forced. View reveals slip-on design and also shows 
hinged superframe, above rear of forks, which is 
lowered for handling loads on skids. (Extensions 
and trucks are built by Lewis-Shepard Products, 
Inc., Dept. FP, 125 Walnut St., Watertown, Mass. 

. of check 7262 on form opposite last page.) 
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Shown here is the Model 38M 
Dempster - Dumpster handling 
two types of containers. Above 
a standard 15 cu. yd. bottom 
dumping container. At left and 
below a 10 cu. yd. Tilt dumping 
container in pick-up, haul and 
dumping positions. 
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.|Payloads Lifted, Hauled 


and Dumped by One Man and 
the DEMPSTER-DUMPSTER 


~ 


Nene re 








TO ELIMINATE WASTE in time, labor and 
the expense of double-handling heavy salvable 
materials, this Dempster-Dumpster, installed 
in one of the nation’s leading industrial plants, 
lifts, hauls and discharges 18-ton payloads with 
only one man, the driver. 


Such heavy load requirements, of course, are 
the exception. But the important factor in the 
tremendous savings of the Dempster-Dumpster 
System is not capacity. It is the ability of 
only one truck-mounted Dempster-Dumpster, 
constantly on the move, serving many contain- 
ers of various types and sizes, standard or 
special, built to meet the requirements of any 
plant. 


Our records of hundreds of installations in 
plants of almost every known classification, 





One Truck-Mounted ia 
Dempster-Dumpster Handles Scores 
of Containers... All Designs... All Sizes 
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show savings of from 60 to 90 per cent over 
previous methods. Moving materials from one 
point to another swiftly, economically, is a 
problem in every industrial plant in the nation. 
Most of these plants need the Dempster-Dump- 
ster System. 


Whether it’s liquids, acids, rubbish, salvable, 
raw, finished, light, heavy or high temperature 
materials, there’s a Dempster-Dumpster and 
containers, of 2 to 21 cu. yds. capacity, built 
to handle it. And all with only one man, the 
driver. 


Can the Dempster-Dumpster System be used 
profitably in your plant? Let one of our engi- 
neers discuss it with you. Dempster Brothers, 
Inc... . serving all industry throughout the 
nation. 


NIST 
SAF GF 


DEMPSTER BROTHERS, 727 SHEA BUILDING, KNOXVILLE 17, TENNESSEE 
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An automatic ‘‘tilt-lock’’ valve in hydraulic sys- 
tem of new 8,000 lb capacity fork-lift truck prevents 
“drifting” of uprights under heavy loads. Hydraulic 
system is controlled by ‘‘feather-action” spool type 
sectional valve with built-in pressure relief. (EUT 
8024 truck is built by Clark Equipment Co., Dept. 
FP, Battle Creek, Mich. . . . or check 7263 on 
form opposite last page.) 





Extra fast lift, tilt and hoist speeds are fea- 
tured in heavy duty 6,000 Ib electric truck. Frame 
of this stand-up model is of heavy gage reinforced 
formed steel plates welded into rigid box structure. 
Drive unit consists of a motor vertically mounted 
and directly connected through a coasting worm gear 
first reduction, spur gear second reduction. Wheels 
are connected to drive shafts through forged clutch 
plates, doweled and bolted to cast steel wheels and 
splined to drive shaft.-(Truck is built by The Elwell- 
Parker Electric Co., Dept. FP, 4205 St. Clair Ave., 
Cleveland 3, Ohio, or check 7264 on form opposite 
last page.) 





Dental clutches, instead of sliding gears 
make constant mesh transmission of 2000 lb smooth- 
er and extends life. Hydraulic side shift load grab is 
optional accessory. Engine — 4 cylinder air-cooled 
type. — available with UL-approved LP equipment. 
(Model QC-20 is built by Hyster Co., Dept. FP, 
2902 Clackamas St., Portland 8, Ore. . . . or check 
7265 on form opposite last page.) 
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Vilter floor-mounted, flooded, fin coiled, two- 
speed air unit cools the beef chill room. 


The freezer door opens into an anteroom which 
prevents loss of cold air while the palletized 
meat is being moved into the room for freezing. 







Two Vilter 4-cylinder VMC's and one Vilter 
2-cylinder VMC booster compressor in the 
; Juengling plant. 

ied 


How com o-packer obtain-more nopide | 
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When inquiring check 7266 opposite last page | 
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Ballrace of caster 
carries load, also 
absorbs thrust 


Sizes up to 6” diameter; 
treads of metal or rubber 


A steel sleeve that fits over 
the axle is a feature on all 
sizes (except 2”) of series of 
pressed steel swivel casters. 
It is held rigid between fork 
members to add strength, pre- 
vent wear, and provide a 
larger axle bearing. Axle is 
locked in place to prevent its 
turning. 

All casters in the series have a 
ballrace that not only carries 
the load, but absorbs side 
thrust between embossed outer 
apron of base and formed in- 
ner flange of fork. 


(Series 50-A casters are avail- 
able from Bond Foundry & 
Machine Co., Manheim, Pa. 

or check 7267 on form 
opposite last page.) 


Bantam truck maneuvers 
easily to speed small 
loads through plant 


Extreme light weight and 
compact design extends useful- 
ness of bantam platform truck 
made of magnesium extru- 
sions bolted together. Castered 
wheels are furnished in swivel- 
type or stationary and swivel 


Magnesium truck measures 
only 25" x 25" 





Easier food handling with 
Hackney Seamless Containers 


More and more modern food processing plants use 
durable Hackney containers to cut handling costs. 
Here’s why: ' 
% Easy to clean—with seamless construction. 
% Easy to handle—with stout welded handles. 
* Easy to move—with tough wearing ring on bottom. 
* Easy to pour—with a full-curled lip. 
% Easy to select—with a wide range of sizes in black, 
galvanized, tinned or stainless steel, or aluminum. 
Write for catalog. 


Pressed Steel Tank Company 
Manufacturer of Hackney Products 


1459 S. 66th St., Milwaukee 14, Wis. 


Branch offices in principal cities 





CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 





When inquiring check 7268 opposite last page 






Plan Your Material Handling 


around a 


WU erage 7s 


Saves time — Labor — Money. Totally 
enclosed — Dust-Tight — Moisture-Proof — 
Compact — Fool-Proof. 










Fits into any continuous processing proce- 
dure — fully automatic. 


Elevates vertically or on any incline. Feeder 
conveys horizontally any distance. 


Patented split bearings and slip couplings 
permit removal of conveyor in any section. 


Patented loading aperture, Relief Chamber 
and Feeder Control prevent choking, clog- 
ging or degradation. 

If you contemplate modernizing your 


handling methods you should study 
our Bulletin M-500-2. Write today. 








When inquiring check 7269 opposite last page 
FOOD PROCESSING 
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combination as required. Truck 
measures only 25” square. 
Larger model — 33” wide, 60” 
long also available. 


(Cres-cor bantam platform 
trucks are built by Crescent 
Metal Products, Inc., Dept. FP, 
18901 St. Clair Ave., Cleve- 
land 10, Ohio. Check 7270 on 
form opposite last page.) 


Enclosed tank truck 
for syrups, molasses 


Uses: For safe, sanitary 
handling of syrup, molasses 
and similar ingredients. 
Features: Made to specific 
requirements. Designed for 
convenient loading and emp- 
tying. 


Sanitary handling for liquid 
ingredients 


Description: Model illus- 
trated includes a completely 
enclosed tank with loading fit- 
ting at top. Quick opening 
gate valve for unloading has 
protective guard. Unit’s wheel 
and caster running gear as- 
sures easy mobility when it is 
pushed by handle. Built in 
mild and stainless steel. 


(Enclosed syrup tank truck 
is built by Glasco Equipment 
Corp., Dept. FP, 2 Wait St., 
Paterson, N. J. Check 7271 on 
form opposite last page.) 


For more information on prod- 
uct at right, specify 7272... 
see information request blank 
opposite last page. 


CLARK Electrics at 
Armour and Company... 


Here’s Why: 


There’s a lot of cold meat in this room; all fresh-from- 
the-yards, Armour meat. Temperatures range as low as 
40° below zero. It’s an operation like this that calls for 
equipment with a reputation for working a full shift. 
Power failure or other down time can be disastrous. No 
stoppages here—for the Clark Electric’s low temperature 
conditioning and dual-field motor conserves power even 
under extreme conditions. It’s what Clark Electrics are 
known for: the most efficient drive motor and power con- 
trol system of any electric truck on the market. Your 
benefit is unrivaled performance and dependability. 
Your local Clark dealer will show you why Clark Electrics 
lead the field in power performance, advanced design .. . 
years-ahead efficiency. Call him or write us. 


Your local Clark dealer is listed in the Yellow Pages. 


OF Industrial Truck Divisi 
ods CLARK EQUIPMENT COMPANY 


EQUIPMENT BATTLE CREEK 15, MICHIGAN 


eo 
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...new yardstick for measuring profits! 


Towmotor Mass-Handling— moving 
more units faster, at lower cost—can 
well be the investment that promises 
greatest improvement in your future 
- profits, as you face continually rising 
costs and a shrinking manpower pool. 

Integrating Towmotor lift trucks in 
your departmental operations lets you 
supplement your personnel without add- 
ing to your payroll. Enables your men 
to do a bigger day’s work easier. Sends 
them home fresher. Permits each one to 
handle jobs you’d pay a crew to do! 


Have you seen the new Towmotor 
lift trucks lately? They offer a wealth 
of “first-time” features such as: 

¢ Fatigue-free adjustable seating 

¢ Motion-saving “centralized control” 
¢ Maximum free lift that tops all 


Leaders for 38 years in 
building Fork Lift Trucks, 
Tractors and Carriers 





TOWMOTOR 


THE ONE-MAN-GANG 


¢ No-loss hydraulic lifting action 

e Power steering that saves 80% of 
operator’s efforts 

Get Bulletin SP-23 on new Towmotor 

lift trucks from Towmotor Corpora- 

tion, Cleveland 10, Ohio. 





® 


Gerlinger Carrier Company, Dallas, Oregon, is a subsidiary of Fowmotor Corporation, Cleveland 10, Ohio 


When inquiring check 7273 opposite last page 
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Raised onto tilter, bin is discharged automat- 
ically into screw conveyor which connects with 
bucket elevator 


Use of aluminum bins for delivery and 


in-plant handling promises  Halter's 
Pretzels total savings of over $11,570 
a year — shows way to 


get full benefit 
of bulk flour 


AL POCCI, Production Supt. 
WM. H. HEINZEROTH, Plant Engr. 
JOE NIAMTU,Quality Control Engr. 
Halter's Pretzels, Inc. 


As reported by FP Staff 


Advantages of aluminum bins in making the most 
of possible bulk flour economies is demonstrated 
at Halter’s Pretzels, Inc., Canton, Ohio. This meth- 
od of handling not only assures safe, efficient 
transport of lower cost bulk flour from mill to 
plant, but makes for rapid mechanized unloading 
on arrival. Inside the plant bins fit snugly and can 
be tiered to save storage space. Also, they are 
easily moved to dumpers, which are entirely me- 
chanical in operation, and feed conveyor lines 
leading to process areas. Although system has 
been in operation but a few months, savings of at 
least $11,750 are indicated through bulk discounts 
and elimination of manual labor. 


Savings are figured as follows: Bulk discount 
(equivalent to 11c per 100 lb bag) means a sav- 
ings for Halter’s of $5720 a year. This is based on 
use of 100,000 Ib of flour each five-day week. Elim- 
ination of former manual unloading costs—three 
man hours at $1.50 per hour—for unloading a 
20,000 Ib shipment, will save $90 a week or $1170 
a year. In-plant manual dumping, including stack- 
ing of empty bags, ran $2.25 per 2500 Ib a day or 
$4680 annually. Yearly saving for unloading, 
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Flour entering dough mixing machine has ar- 
rived via bin, tilter, screw conveyor, bucket ele- 
vator, and mixer 


dumping and bulk discount will total $11,570. 


When discounts run up to 14c per bag, or volume 
handled is increased, savings total naturally goes 
up still more, as much as $13,713. 


Especially important in addition to handling econ- 
omies is constant protection of flour against infes- 
tation or contamination. As bins are sealed, dust is 
largely eliminated, a factor favorable to health, 
safety, and plant sanitation. Bins are brushed and 
vacuum-cleaned at regular intervals and are never 
left unsealed with flour remaining in the container. 
Bin handling also contributes to maintaining con- 
tinuous operation as it assures supply to lines 
that serve process equipment (see dough mixer 
photo above). 


Fast handling and space saving features of the bins 
plus proximity of mill permits maintaining ade- 
quate supply of flour without large inventory. Ten 
to fifteen bins on hand at any one time are enough 
to take care of production needs. 


(The Tote Bins and tilters comprising the system 
are a development of Tote Systems, Inc., Dept. 
FP, Beatrice, Nebr. . . . or for more information 
check 7274 on form opposite last page.) 


2) dont look now — 
y) 


. . . but there is a message 
for Big Wheels only on page 118 
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° CONVEYOR CHAIN 





TABLETOP* 


.-e the standard of comparison 


All flat-top conveyor chains are compared sooner or later with the grand 
old work horse of the food and beverage processing industries—the original 
Rex TableTop Chain. More cans, bottles, jars and cartons travel on Rex 
TableTop than on all other flat-top chains combined. New chains may 
come and go, but Rex TableTop keeps on running and running and running. 

The performance of the popular steel and stainless models of Rex 
TableTop has earned this position of dominance. It is now also available 
in Nylon—for special dry-run applications where lubricant cannot be 
tolerated. The Nylon chain is even more smoothly continuous in its con- 
figuration, and its operation is exceptionally quiet. 

There’s a bulletin just off the press on Rex TableTop and other Rex 
Conveyor Chains for the efficient handling of bottles, cans, jars, food, metal 
parts, components, packages, cartons and boxes. Write today for Bulletin 
56-60. CHAIN Belt Co., 4699 West Greenfield Ave., Milwaukee 1, Wis. 


COHALIR! se.tr company 


Milwaukee 1, Wisconsin 


When inquiring check 7275 opposite last page 
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to Conveying, Sorting, 
Packaging, Handling, 
Timing Problems 


e@ Standard Diamond Roller 
Chain is available in pitches 
from 4" to 21%” with pins 
extending every pitch, ev- 
ery second pitch or as re- 
quired. Double pitch chain 
with standard or large 
rollers for rolling over flat 
surfaces (illustrated) can 
be furnished with pins ex- 
tending as desired. 


e@ Double bent attachments 
can be furnished one side, 
or both sides of chain every 
link, or spaced as required 
for your particular op- 
eration. 


e Bent attachments both 
sides of double strand Dia- 
mond Roller Chain pro- 
vide excellent carrying 
capacity and improved sta- 
bility for heavier products 
or materials which may 
have unequal weight dis- 
tribution. 


@ Straight attachments every 
pitch for mounting fixtures, 
parallel cross members or 
other conveyor accessories, 
Straight attachments can 
be ordered spaced as re- 
quired and on one or both 
sides of chain, 


CATALOG 754 contains engineering 
data for correct selection of stock sprock- 
ets and roller chain. Write for your copy. 


DIAMOND CHAIN COMPANY, Inc. 
Where High Quality is Traditional 
Dept. 410, 402 Kentucky Avenue, Indianapolis 7, Indiana 
Offices and Distributors in All Principal Cities 
Please refer to the classified section of your local telephone 
directory under the heading CHAINS or CHAINS-ROLLER 





When inquiring check 7276 opposite last page 
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Photos Courtesy Minnesota Mining & Manufacturing Co. 


Plastic refrigerated cargo unit lifts easily from trailer for 


transfer to flat car 


PLASTIC RAIL-HIGHWAY 


CARRIERS 


® require no tie-down 


© deliver to shipper's door 
® cut costs through light weight 
@ used for short or long hauls 


Plastic refrigerated cargo carriers and a new-type 
flat car offer an unusual approach to combination 
rail and highway shipping service. Plan recently 
announced by the Rock Island Lines provides for 
uninterrupted trip of cargo from shipper to receiver’s 
door. The special cargo carriers are easily lifted 
from over-the-road trailers and placed on rail cars 
with heavy-duty fork lift units, Operation is re- 
versed with equal ease and efficiency. 


Through a locking device lift fork automatically 


detaches carrier from one vehicle and automatically 
secures it on the other. Tie-down operation is 
eliminated. 


The refrigerated carrier, one of a number of units 
including box units, open-top gondola, covered hop- 
per, and tank types, employs a sandwich-panel fab- 
rication method originally used in the aircraft in- 
dustry. Reinforced plastic employed combines 
strength, light weight, non-conductivity, corrosion- 
resistance, and great thermal efficiency. 


FOOD PROCESSING 
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Refrigerated unit is inspected by Edward F. Swift III 
(left) of the meat packing firm and R. E. Johnson, 
vice pres. in charge of operations, Rock Island Lines 


The single-section panel sides and roof of the 17 
x8x8’ refrigerated units are made of 534” flat grain 
balsa cores faced with 14” reinforced plastic skins. 
Floor is a 234,” flat-grain balsa core covered on top 
with plywood and then surfaced top and bottom 
with reinforced plastic. This design achieves a lighter 
cargo box with high thermal efficiency plus elimina- 
tion of conventional framing yet withstanding shocks 
and vibration encountered in rail service. 


Construction also takes advantage of another recent 
development — the bonding of joints of the box 
with an epoxy-base adhesive instead of mechanical 
fastenings. Such bonding contributes to a_ high 
degree of insulation free of short circuits than can 
occur when metal fastenings are used. As there are 
no metal protrusions, the interior of the cargo unit 
has a smooth, easily cleaned plastic surface. This is 


(Continued on next page) 





Roof is lowered onto partially assembled carrier. 
Sections are of balsa surfaced with plastic 
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Butler building combines offices, warehouse and loading area for fast, efficient storing and shipping of food products. 


products from wall to wall, from floor to roof peaks. 


Butler canning shed with horizontal steel beams added to support 
the electric hoists that carry produce to the conveyor. 


Produce it...store it...ship it 
more efficiently with Butler buildings 


Butler buildings are spacious, functional— 
ideal for the efficient production, storage and 
shipping of food products. Butler’s flexibility 
of usage provides you with low-cost field stor- 
age, safe, sanitary warehousing and efficient 
refrigerated storage. The spacious, post-free 
interiors give you a plant with complete free- 
dom so you can arrange your production lines 
any length, any width for maximum efficiency. 

Whether your Butler building is to be large 
or small, all metal or partially conventional 


building materials, it offers you these advan- 
tages: fast erection, easy, economical expan- 
sion .. . truss-free gables and post-free inte- 
riors up to 100 feet wide . . . fire-safe, wind- 
safe, vermin-proof . . . economical to heat, 
ventilate, illuminate and maintain. 

For the full story on the Butler method of 
construction—the lowest cost way to build 
well—phone your Butler Builder. He’s listed 
under “Buildings” in the Yellow Pages of your 
phone book. Or write direct. 


BUTLER MANUFACTURING COMPANY 


7607 page” 


7479 East 13th Street, Kansas City 26, Missouri 


New York City and Syracuse, N.Y. * Washington, D.C. * Burlington, Ontario, Canada 


When inquiring check 7277 opposite last page 











Manufacturers of Buildings * Oil Equipment « Farm Equipment + Dry Cleaners Equipment * Outdoor Advertising Equipment + Custom Fabrication 


Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. * Birmingham, Ala. ¢ Atlanta, Ga. * Minneapolis, Minn. * Chicago, III. * Detroit, Mich. ¢ Cleveland, Ohio 
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MOTO-TRUC 


the Toughest 
little 
. “Walkie” 

in the 
Business | 





A full line of dependable pallet trucks — 
Small and Compact for Top Performance. . 
Built tough to stay on the job... simply 


designed for fast, low cost maintenance. 









Standard Model PAL, 4,000 and 
6,000 Ibs. capacity. Length is 28” 
plus load. Short coupled models 
only 24” plus load. 





It’s amazing to see how much material one of 
these tough MOTO-TRUC pallet trucks 
can move in a single day. Small though they are, 






Rugged construction and simple design 
typical of MOTO-TRUC machines 

is shown in this underview. The lifting 
frame and battery compartment are all 
one sturdy welded unit that will han- 
dle heavier loads without failures. 
Since the weight of the battery lowers 
the forks, troublesome pull-rods and 
vulnerable pull springs are eliminated. 
The underside is free and clear. 


they form a vital time and money 





saving link in any handling system. 





Because they are so useful, 

MOTO-TRUC puts prime emphasis on 
dependability. And, you'll agree there is no surer 
way to keep trucks on the job than to build 








them simple and rugged . . . free of gadgets, 
trick mechanisms and fussy adjustments. 

One look ata MOTO-TRUC pallet truck will 
convince you that their rugged simplicity will keep 


them on the job longer at lower cost! 







Write for Complete Details 
Ask for ‘‘walkie’’ Bulletin 56-W 








Platform ... Hi-Lift Truck 








Representatives in Principal Cities Pallet... 


When inquiring check 7278 opposite last page 
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Plastic Cargo Carriers 
(Continued from preceding page) 


an advantage in handling meat and similar food 
shipments. Loads up to 14,000 Ib can be suspended 
from the ceiling. Refrigeration in the initial units is 
supplied by thermostatically-controlled dry ice cir- 
culating systems. 


The 38’ flat cars feature roller-bearing two-wheel 
trucks at each end instead of the conventional four- 
wheel arrangement of standard freight cars. Height 
is only 42”, again a departure from usual practice; 
width is 91/4’. Cost of equipment involved in this 
method is about half that of conventional flat cars 
and conventional highway trailers. 


(‘“‘Convert-a-frate” service is a development of Rock 
Island Lines, Dept. FP, La Salle St., Chicago 5, IIl. 
. or check 7279 on form opposite last page.) 


(“‘Scotchply” reinforced plastic utilized in construc- 
tion of refrigerated cargo carriers is made by Min- 
nesota Mining and Mfg. Co., Dept. FP, 900 Fauquier 
Ave., St. Paul, Minn., also cooperating in the design 
of the carriers. For more information check 7280 
on form opposite last page.) 


(Fork lift truck with locking device is built by Clark 
Equipment Co., Dept. FP, Battle Creek, Mich... . 
or check 7281 on form opposite last page.) 


Small capacity cooler simplified 
by hydraulic-type drive 


For either long or short haul operations 


Uses: Designed for protective refrigeration 
between 35° and 50°F in four-wheel truck bodies 
up to approxi- 
mately 14 feet in 
length, which are 
used in long or 
short hauls. 


Features: Weighs 
360 Ib, mounts 
in the front wall 
of the truck body 
above the cab, 
with two-thirds 
of unit outside cargo area. 





ae a 


Mounts with two-thirds of 
unit outside body 


Description: Unit has cooling capacity of 
14,200 Btu/hour at 20°F evaporator and 90°F 
ambient temperatures. 


Power from truck engine is transmitted to cargo 
cooler through a hydraulic pump which drives 
the refrigeration system at constant speed regard- 
less of vehicle speed. Auxiliary motor plugs in on 
110 or 220 AC outlet. 

(Model HE-15-A cooler is built by Hunter Mfg. 
Co., Dept. FP, 30525 Aurora Road, Solon, Ohio. 
Check 7282 on form opposite last page.) 
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Produce, meats, or frozen foods 
hauled in triple-duty trailer 


Mechanical refrigeration plus new-type bunk- 
er; holds temperature within 3° 


A refrigerated trailer, designed for a variety of 
cargos, from produce to frozen foods, utilizes a 
combination of mechanical refrigeration with a 
mechanical type of ice bunker. Cold air, forced 
constantly by the blowers inside the bunker, is 
distributed through overhead ducts. It is then 
drawn back into the bunker through openings in 
the bottom. Evaporator, also located in bunker, is 
thermostatically controlled, and maintains tem- 
perature within 3°. 





Air blown from bunker is distributed over trailer's 
cargo through overhead ducts 


In hauling produce, 200 Ib of ice provides humidi- 
fication while the refrigeration unit is set for any 
temperature between 45-65°. For dairy products 
and meats, temperatures as low as 25° are main- 
tained without icing bunker, with humidity held 


‘to 60-75%. For frozen foods bunker is filled with 


dry ice. Better load balance can be had by locating 
condensing unit under trailer near rear wheels. 


A safety feature is, that should shutdown of me- 
chanical unit occur, blowers can continue to op- 
erate on power from tractor. Cargo can be pro- 
tected by keeping bunker supplied with ice. 


(Reeferator trailers are built by Dorsey Trailers, 
Dept. FP, Box 335, Mobile, Ala... . or for more 
information check 7283 opposite last page.) 


NEXT MONTH — 


Chocolate is now bulk-handled in liquid form 
by Mutrie. Closely controlled air-heated trail- 
er tank is used for the operation, which 
should offer savings to many processors 
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Many of the things that make a 
Chevrolet truck more economical to run are 
seldom seen by the owner. They're 
hidden features, deep in the truck’s design. 


Here are just a few of them, to 
prove a Chevy’s engineered better and built 


better for bigger savings! 


1. Forged steel crankshaft—It’s extra sturdy, precision ma- 
chined and balanced, the foundation for dependable, long- 
lasting power! 

2. Aldipped exhaust valves *—Special aluminum treatment on 
valve surface protects valves against pitting; engine wears 
less, costs you less to run! 

3. Hydraulic valve lifters—for longer valve life in V8’s, 
fewer engine repair jobs. 

1. Chevy V8 piston—Thanks to short-stroke V8 engine design, 
this piston travels a shorter distance, wears less. Short-stroke 
efficiency aids fuel economy, too! 


LOW HAULING COSTS COME RIGHT 
FROM THE “HEART” OF A ‘37 CHEVY 





5. Oil-bath air cleaner—standard on all Chevrolet truck 
engines for added protection against dust and foreign matter 
that shorten engine life. 

6. High-capacity oil filters**—They remove dirt particles 
from Chevy engine oil to cut engine wear and maintenance. 

7. Easy-adjust distributor points—You can adjust this new 
Chevy V8 distributor with the engine running; it’s added 
insurance against costly down time. 

8. Multiple fuel filters—For clean fuel, all Chevy engines 
have fuel filters in the carburetor and fuel tank; in addition, 
V8’s provide an extra filter at the carburetor. 


9. Ball-Gear steering mechanism—Inside this steering gear 
scores of polished steel balls virtually eliminate friction. 
Less friction means less wear, less maintenance! 


10. Rugged manual transmission —Synchro-.Mesh design 
eliminates the need for double-clutching, reduces costly 
wear. Gears are shot-peened for extra strength. 

11. 12-volt battery—provides sure starting, good ignition, 
long battery life in all Chevrolet trucks. 

And there are many more! See your Chevrolet dealer for all 
the dollar-saving facts. . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 

*On Thriftmaster 6, Trademaster V8. 

** Standard on V8’s and Jobmaster, optional on Thriftmaster 6. 


1957 CHEVROLET TASK:FORCE TRUCKS 


PROVED ON THE ALCAN HIGHWAY... CHAMPS OF EVERY WEIGHT CLASS! 





When inguiring check 7284 opposite last page 
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PACKAGING 
VIEWPOINT 








What's new in products and package design . . . 
a pictorial presentation . . . 





Sausage in gold foil wrap... 


. . » has been introduced by Braun Brothers Packing Co. of Troy, Ohio. One |b package includes 
four-color illustration of serving suggestion—three different ilustrations are used. Tests thus far 
indicate that foil retains flavor and lengthens shelf life to greater extent than previous package. 
Product is marketed through parts of Indiana, West Virginia, Kentucky, and Ohio. Package supplier 
is Shellmar-Betner Division of Continental Can Co., Dept. FP, 100 E. 42nd St., New York 17, N.Y. 
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Printed-bottom foil containers... 


. - are latest offering of Ekco-Alcoa. Two or three color Flexographic or full color gravure print- 
ing can be applied to bottoms of rigid aluminum containers. Several types of transparent and 
opaque inks are available for printing any desired advertising message, recipe, instruction for 
use, etc. Use of container for label information makes possible use of transparent covers or over- 
wraps to reveal product. Supplier is Ekco-Alcoa Containers Inc., Dept. FP, Wheeling, Ill... . or 
for more information check 7285 on form opposite last page. 








SAY LO-RAY! 


y LANAFURTER-FRAN 


BRAND 
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THE LOHREY PACKING COMPANY + * CINCINNATI, OHIO 
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Label doubles as backing board... 


. «+ in new package currently marketed by Lohrey Packing Co. of Cincinnati, Ohio. Product is 
also new—hot dogs in long, “lanky form. Each 12 oz package contains ten of these franks, each 
measuring some six inches long. Wax-coated board label is done in red, yellow and black. Over- 
wrap is diamond-cut, heatsealing, semi-moisture proof cellophane sheet, supplied by American 
Viscose Corp., Film Division, Dept. FP, 1617 Pennsylvania Blvd.. Philadelphia 3, Pa. 
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Over-all printing protects product... 


. . + on new package for sliced dried beef used by Cudahy 
Brothers Co. of Cudahy, Wis. Discoloration due to light is 


minimized by rotogravure-printed polyethylene and cellophane 
laminated pouch. Package is vacuum-sealed, carries label 
information and serving suggestions in yellow, white, and 
blue superimposed upon rotogravure background illustration 
of the product. Milprint, Inc., Dept. FP, 4200 N. Houlton 
St., Milwaukee |, Wis. is the supplier. 


Easter design containers ... 


. are currently available from Dixie Cup to serve as sea- 
sonal promotion boost for dairies and other food companies. 
Five different designs are available, for both 12 oz and 16 oz 
sizes. Printed in green, yellow, and purple, containers feature 
scenes of rabbits, chickens, and Easter eggs. Also included 
are instructions for converting container into Easter basket 
once contents are emptied. Supplier is Dixie Cup Co., Dept. 
FP, Easton, Pa... . or check 7287 opposite last page. 
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Twist-off vacuum caps... 


. . . for glass packed foods have been formally introduced 
by White Cap Co. Cap has been successfully tested in 
variety of applications, principally catsup, should also find use 
for other products such as preserves, pickles, mayonnaise, and 
others. A quick quarter turn is all that's needed to open the 
vapor-vacuum seal, and resealing is equally easy. Supplier is 
White Cap Co., subsidiary of Continental Can Co., Dept. FP, 
1819 N. Major Ave., Chicago, Ill. Check 7286 opp. last page. 


Shrimp, shrimp, shrimp ... 


. . . in three different forms is offered in new package by 
Neptunalia Seafood Co., Thunderbolt, Georgia, under ‘Gold 
King" label. Processed shrimp are bagged in film, then 
placed in folding type window cartons made of gold foil 
laminated on double bleached varsity stock. Package carries 
promotional message by company president Robin Roberts, of 
baseball pitching fame. Carton is by Sutherland Paper Co., 
Dept. FP, 243 E. Paterson St., Kalamazoo, Mich. 


Foil labels for soda pop... 


. are now being used by Nu-Grape Bottling Co. of Los 
Angeles, for its line of nine different carbonated beverages. 
Design is in gold and white, with lettering done in color cor- 
responding to color of particular beverage. Family motif is 
gold sunburst. Company reports that retail price hike due to 
adoption of labels hampered sales not a bit—contrarily, sub- 
stantial increase was noted. Label is supplied by Méilprint, 
Inc., Dept. FP, 4200 N. Houlton St., Milwaukee 1, Wis. 


Pert BAKED Perera 
me.) baer a virey 
BLUEBERRY 
PANCAKES 


Aunt Jemima 
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PANCAKES 





New ‘heat-and-eats’ by Quaker Oats... 


. are these pre-baked frozen pancakes now being marketed 
in the St. Louis area. Each 9 oz package has six pancakes, 
ready. for heating in toaster. Package is cardboard with white- 
background waxed paper overwrap. Identification is aided by 
color blocks carrying contents information—brown for buck- 
wheat, blue for blueberry. New products join the older waffles 
and pancakes already marketed. Buckwheat cakes retail for 
about 28c, blueberry for about 32c. 
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‘BATTLE CREEK— 


‘fa 


Illustrated is a Battle Creek Model 51, preci- 
sion engineered to handle packages at speeds 
up to 180 per minute. 


Much of the effort of selecting the proper 
protective papers and attractive design of the 
package can be wasted through improper 
packaging. At Battle Creek, we have spent 44 
years working on protective packaging, giving 
careful attention to every detail. This meticu- 
lous detailing, design and precision engineering 
all combine to give you flavor sealed packages 
at lower cost. 


LET US WRAP YOUR PRODUCT. Send us samples of your prod- 
ucts (or if they are perishable, describe the packages and sizes) 
and tell us the kind of overwrapping you require. We will either 


wrap and return them promptly with our recommendations, or 


give you our best suggestions in answer to your inquiry. If you 
have specific questions, we would welcome a letter from you. 


“ a % 
ea 


BATTLE CREEK 
packaging machines, ine. 
108 TWELFTH STREET, BATTLE CREEK, MICHIGAN 


When inquiring check 7288 opposite last page 
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This aluminum jig or device, 
weighing only 2!/2 Ib, is 
latest method of assem- 
bling short runs of multi- 
unit packages without 
complicated machinery. 


Sensational sales gains of 
foods merchandised in 
these carry-home cartons, 
as reported in December 
issue of FOOD BUSINESS, 
justifies market tests of 
many foods not previously 
sold in multiple units. 


With this device proces- 
sors can quickly assemble 
sufficient cases to under- 
take a market test, or pro- 
vide special "deal" or 
premium promotion packs. 


Operation can be set up 

at regular casing line, in 

warehouse, or at retail dis- 
tribution point 


| pres 
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PRODUCTION FOR 
MARKET TESTS 


Inexperienced operator can assemble 


cans into carry-home cartons at 10 


packs/minute on inexpensive jig 


The jig is easy to operate. Operator places cans on 
pre-cut carton form, folds flap over cans, flips carton 
toward her (note two white pins on jig), and she has 
a locked carry-home carton without any glue or 
staples. Operator can assemble more than 10 cartons/ 
minute, depending on number and size of cans. De- 
vice is built to fit various can sizes and numbers of 
cans desired for each pack. 


(Cluster-Pak table-top locking jib is development of 
Atlanta Paper Co., Dept. FP, P.O. Box 4417, Atlanta 
2, Ga. . .. or for more information check 7289 op- 
posite last page.) 
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PACKAGING 
IDEAS 


mew markets... more sales! 


Te Llus Container 









New ideas offering new convenience to the consumer are 
increasing the sales and profits of many progressive packers. 
For example, one processor increased his sales 300% by 
switching to a package designed by Ekco-Alcoa Containers. 
The reason is simple. . . consumers prefer the PLUS 
VALUE of rigid aluminum foil packages by Ekco-Alcoa 
Containers because they cook in them, serve in them, and 
dispose of them with no messy pots, pans or plates 
to wash. Retailers prefer them because of their easy 
stacking, attention-getting display value, and faster turnover. 
See how these new packaging ideas can increase your 
sales and build your profits. Simply mail the coupon today for 
three free brochures with 26 striking new packaging ideas. 


EKCO-ALCOA CONTAINERS %&. 


Wheeling, Illinois 


trademark 


EKCO is the registered trademark of Ekco Products Company. ALCOA is the registered trademark of Aluminum Company of America. 
The corporate name and combination mark, EKCO-ALCOA, is used under license to the manufacturer by each of these companies. 


When inquiring check 7290 opposite last page 


Ekco-Alcoa Containers Inc. 
Wheeling, Illinois 


Please send me (check one, two, or ali three) 


DC Profitable Packaging Ideas for Refrigerated Meats 


0 Profitable Packaging Ideas for Frozen Meats 


0 Profitable Packaging Ideas for Frozen Specialities 


Name. 
Title 
Company. 
Address. 
City. 
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Roy Fruehauf, President, Fruehauf Trailer Company 

















“Business Publications 
Are Vitally 


ideas in business publications that help me to make 
important decisions. We know our customers and 
prospective customers read their business maga- 


in several different groups of business periodicals.” 


It is good thinking to judge an advertising med- 
ium by the value its editorial pages deliver to regu- 
lar readers. Business publications provide a direct 
sales route for any product or service of benefit to 
business or professional men. 


NATIONAL BUSINESS PUBLICATIONS, INC. 1413 K Street, N.W., Washington 5, D. C. * STerling 3-7535 


The national association of puclishers of 173 technical, 
professional, scientific, industrial, mercnandising and 
marketing magazines, having a combined circulation of 
4,098,937 ...audited by either the Audit Bureau of 
Circulations or Business Publications Audit of Circula- 
tion, Inc....serving and promoting the Business Press 
of America... bringing thousands of pages of special- 
ized know-how and advertising to the men who make 


66 


decisions in the businesses, industries, sciences and pro- 
fessions...pin-pointing your audience in the market of 
your choice. Write for list of NBP publications and 
the latest “Here’s How” booklet, “How Well Will We 
Have to Sell Tomorrow?” by Ralston B. Reid, Adver- 
tising & Sales Promotion Manager, Apparatus Sales 
Division, General Electric Company, Schenectady, N.Y. 


Important To Me...” 





| 
| 
| 


says Mr. Fruehauf. “Frequently I find facts and | 


zines, too. We carry substantial advertising schedules | 


packaging 


Speeds application of labels 
to individual packages 


Merchandising messages easily added to any 
selection or number of packages 


Pressure-sensitive labels which may be imprinted 
with special messages to emphasize seasonal ap- 
peal, special sale, or other merchandising factors 





Labels “pop-out" of dispenser 


are offered in handy roll form. To further simpli- 
fy application to individual packages, each roll 
comes in a “pop-out’’ dispenser. 

(Stock pressure-sensitive labels are available from 
Paramount Paper Products Co., Dept. FP, 4401 
N. 23rd St., Omaha 10, Neb. .. . or check 7291 
on form opposite last page.) 


Film bags protect meat shipments 


Applied more quickly than paper coverings; 
conserve meat juices more effectively 


Uses: Protection of meat during shipment to 
hold shrinkage within limit of 14 of 1%. 





Applying bags to meat at Century Provision 
Co., Chicago, where no breakage was experi- 
enced in covering 500,000 cuts 
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packaging 


Features: Volume user reports no bag break- 
age experienced in use with some half a million 
cuts ranging from 30 to 200 Ib during a two year 
period. Film bags cut time and labor required in 
using paper coverings by 50%. Attractive appear- 
ance is also prime advantage. 

Description: Thickness of film bags is 11% 
mils. Sizes are available for a wide range of cuts. 


(Film bags are made from polyethylene produced 
by Bakelite Co., Div. Union Carbide and Carbon 
Corp., Dept. FP, 260 Madison Ave., New York 
16, N.Y. Check 7292 opposite last page.) 


Apply semi-rigid plastic closures 
at speeds up to 150 per minute 


Automatic capper made for applications 

where gradual roll-on pressure is required 
Uses: For application of semi-rigid plastic 
closures on semi-rigid or rigid containers, requiring 
gradual roll-on pressure for proper seating. 





Container chute, closing head cabinet, and conveyor 
combined in compact assembly 


Features: Closing head is quickly adjusted for 
various height containers having same diameter 
cap size. Capping speed ranges up to 150 con- 
tainers per minute. 

Description: Loading tor closures or caps is 
all chrome plated, as are chute slide and vibrator 
unit. Immediately following discharge end of cap 
chute is a series of rollers for application of caps. 
Conveyor height adjusts from 32 to 36”. Closing 
head unit only can be furnished for attaching to 
present conveyors. 

(Model 55-CF capper is built by W. H. Swanson 
& Co., Dept. FP, 1220 Washington St., Wilmette, 
Ill. Check 7293 opposite last page.) 
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Check on your AIM*... Calumet Cheese Company did... 
Acme Steel Machine speed-bundles cartons 


AN ACME STEEL SEMI-AUTOMATIC F-1 STRAPPING MACHINE 

is helping speed the dairy products of Calumet Cheese Company, 
Hilbert, Wisconsin, from plant to market. The F-1 allows cartons of cheese 
products to be straight-line bundled in units of two or four for quicker 
handling through storage, transportation and retailing. (Idea No. S2-10.) 


Using predetermined tension under push-button control, the F-1 applies 
as many steel straps as desired, in a matter of seconds. Strap is cut 
automatically and ends are instantly and permanently fused by 

spot welding. The F-1 can’t over-feed strap, an important economy 
feature. And the adjustable backstop lets the operator line up 
multiple cartons quickly and without guesswork. 

Calumet Cheese finds that a single operator can bundle 500 to 600 
two-carton packages in a fraction of the time required by previously 
used manual bundling methods. 

*Check on your Acme Idea Man. Your Acme Idea Man is sure 

to provide clues to better packaging and shipping for your products. 

Ask him to call. Write Dept. FGS-27, Acme Steel Products Division, 

Acme Steel Company, Chicago 27, Illinois. 

In Canada, Acme Steel Company of Canada, Ltd., 

743 Warden Avenue, Toronto 13, Ontario. 


STEEL STRAPPING 


When inquiring check 7294 opposite last page 


Acine Idea Man, 
James Siddall, 
introduced the 

F-1 Strapping Machine ~ 
to Calumet 
Cheese Company. 
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WIN IN THE BATTLE 
OF BRANDS 





CORRUGATED AND 
SOLID FIBRE BOXES » FOLDING CARTONS 
KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 


GAYLORD 


CONTAINER 


There are more than 150,000 brand 
names registered in the United 
States— competing for the customer's 


attention. 


In this "battle of brands” brightly 
printed Gaylord Boxes area vital link 
in the chain of visual impressions that 


pays off in sales. 


This is true because Gaylord excels in 
printing. Gaylord has the specialized 
experience and equipment to make 
quality boxes do their selling best— 
with your brand name accurately ex- 


pressed in eye-catching colors. 


Put Gaylord Boxes on your selling 
team. Call your nearby Gaylord office. 


CORPORATION « ST. LOUIS 





When inquiring check 7295 opposite last page 


68 





packaging 


Fast heat recovery 
permits continuous 
use of sealing iron 


Uses: Heat seals plastic 
film wraps around meats and 
other foods. 


Features: Exceptionally rap- 


id heat recovery. Can be kept 
in continuous operation, avoid- 
ing need of “‘alternate” iron. 





Vented hood aids action of 
thermostat 


Description: Iron uses spe- 
cial thermostat having only 
three parts. Heating element is 
cast into metal of sole plate. 
Iron adjusts from 200 to 650°F, 
operates on 110v, ac, at 250w. 


(Flaming Feather Iron Model 
A3 is available from Lewsyth 
Packaging Systems and Equip- 
ment, Dept. FP, P.O. Box 315, 
11100 Cumpston Ave., Unit 18, 
North Hollywood, Calif. 

or for more information check 
7296 on form which is located 
opposite last page.) 


Coder device imprints 
cases only 3” deep 


Uses: Imprints a code-date 
automatically on both sides of 
shipping cases. 


Features: Quiet and easy to 


install. Extra large ink reser- 
voir. 


Attachment is so com- 





Imprints both sides and rear 
of shipping cases 








| 
| 
| 








Immediate Savings . . . 


The 4 line model 

accurately fills 50 

to 100 containers 

per minute... 6, 8 and 10 

line models also available ca- 

pable of accurately filling up to 250 containers per minute. 
Hope Type 19S Filling Machines are now in profitable 
use from coast-to-coast filling liquids, semi-liquids or vis- 
cous products in jars, plastic bottles or tin cans. For high 
speed, accurate filling machines look to the leader — 


Write for catalog of our complete line 


HOPE MACHINE COMPANY 


9400-20 STATE ROAD « PHILA. 14, PA. 


When inquiring check 7297 opposite last page 


WARMS 

ANYTHING 
IN METAL 
DRUMS 
UP 10 
450°F 










DRUM 
WARMER 


A PORTABLE ELECTRIC OVEN in two models for 55 or for 30 gallon 
steel drums. 

Saves Time—Saves Money. Makes removal from drum by dipping, 
pouring or pumping, easy and convenient, for any viscous material 
that handles better when warm. 

Operates automatically and economically. Two hinged halves, well 
insulated, fit around drum at point of use—eliminates handling hot 
drums. Supplied for 115, 208, 230 or 460 volts, single, or three 
phase. Catalogue, prices and specifications on request. Write today! 


HAROLD L. A COMPANY 


2980 West Davison Ave., Detroit 38, Michigan, Phone TUlsa 3-1100 
When inquiring check 7298 opposite last page 
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pact it fits betwen compres- 
sion belts of a case sealer to 
imprint cases only 3” deep. 






TC sai ee ee 


to operate at higher-than-av- 
erage production speeds. Uses 


5; eee. interchangeable rubber type. | 
“ é A Ze | (202 Rolacoder” is available | is a G F LU 5 
z = from Adolph Gottscho, Inc., | 

tT — = an ‘s 


Sak The opp. tak eS 4 CAN CLOSING MACHINES 





By leaps and 
bounds during the 
past years Wedge 
Wire Screens have . 
been growing in popularity and to all appearances our speeds application 

output in the market for our product will be greater than of labels 

ever before. Wedge Wire KLEENSLOT Screens are pre- 

cision made on a non-blinding, non-clogging principle and 

can be furnished in practically any type metal including Uses: Automatically dispenses 
aluminum to absolute positiveness of dimension in opening. pressure-sensitive labels for 
Prompt estimates are gladly furnished by our Engineering 






Multi-row dispenser 













high-speed application. 


Department. Write today, don’t delay! 





Features: Designed to dis- 


5 
AA Wise pense multiple rows. From two 
PR BR BO. lE=V VUE to eight or ten labels can be 


CORPORATION 
GAS STREET AT NICKLE PLATE R. R., WELLINGTON, OHIO 








When inquiring check 7299 opposite last page 





| Welcome to Angelus Booth No. 5 


Dispenses two to ten labels 


at once 





Annual Canning Machinery & 
Suppliers Association Convention 
i ® easy and rapid. ; 
SHURTAPE | Description: New model has | Through demonstration and personal inspection 
| a sy 
| cessor. Heat unit is enlarged Angelus means by dependability of operation, 
Produce, meats, frozen food packages are sure to to take care of new machine’s economy and simplicity of maintenance, and low 
FP-18. It’s quick to stick and stay at sub-zero temp- : . . oar 
eratures on wax or coated paper, board or plastie the machine dispenses a strip makers the world over swinging to Angelus 


' : se " My és . 
Shuford S ae * | dispensed at once. Loading is Chicago —Feb. 16-20, 1957 
l heavier motor than its prede- | you can make your own appraisal of what 
keeps food packages sealed! 
stay sealed when you use Shuford’s SHURTAPE greater width. Once turned on, | investment costs that have canners and can 
bag! Can keep frozen foods airtight indefinitely! of two to ten labels and stops. Can Closing Machines. 


: ; When last exposed label is 
Shuford’s SHURTAPE has superior moisture re- P ; 
sistance, excellent aging and strength characteristics removed, machine turns itself 
and retains flexibility regardless of temperature. | on, dispenses another strip, and 


Easy to unwind from the roll. Da stops again. 
Comes in white, red, blue, yellow, orange, green, | 
silver, and natural. This rubber-impregnated flat Dispenser measures 91/4” wide 

ack ‘essure-sensitive paper tape can be marke : 3 

back, pressure-sensitive paper tape can be marked by 12” long. Height is 614”. 


with pencil, pen, crayon or stamped in ink. Weight 937, Ib 
4, 1D. ‘ P 
Orucr Shuford’s SHURTAPE now and Multi ti Di Sanitary Can MATa TT Company 
keep your food packages sealed! Shug . ( a matic ispensers are 
nicl esta) | available from Archer Label 


















CLOTHES LINES * TWINES . 
PRESSURE-SENSITIVE PAPER TAPES an Late vs | Co., Dept. FP, 783 Kohler St.; 

SASH CORDS * WEATHER STRIPPING Lael ae | A | 
COTTON & RAYON YARNS * EXTRUDED PLASTICS een | Los Angeles Zi; Calif. Check | 








World’s Largest Manufacturer of Cotton Cordage 


When inquiring check 7300 opposite last page 
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7302 opposite last page.) 
When inquiring check 7303 opposite last page 





NOTHING HURTS... 


_ a cushion 
ur 






BUFFALO , 


i) 7 y 

Le 
CONVEYOR 

BELTS .». they last longer! 


Buffalo Conveyor Belts are solidly WOVEN from the strongest 
cotton yarn ever produced. Yes, they’re STRONG ... but never HARD! 
They’re BOUNCY and PLIABLE. That’s what we mean when we call 

_ them “CUSHIONIZED”. Whatever you make, be it heavy or hard... 
drop it on a Buffalo Belt all day long and see the difference. Woven cotton 
is “bouncy” and, like the pillow, absorbs blows without 
the slightest shock or wear. Nothing that you normally 
convey can DIG, DENT or DESTROY these Belts, 
except OLD AGE itself! 
The PLIABILITY of woven cotton is important. Hard, 
rigid, plied up belts grind, groan and WEAR on imper- 
fect lines. Buffalo woven cotton Belts merely mould 
themselves over bumps, around curves or irregularities 
and keep on going smoothly .. . without abrasion. 
Because they GIVE ... you GET an awful lot of 
EXTRA WEAR. Buy the “belt with the bounce”... 
buy Buffalo! They LAST LONGER ... COST A 
LOT LESS. 




















WRITE 


for 14 page manual 


on “How to Buy The Cor- 
rect Belt for Your Convey- 
ing Job’’. Illustrates regular 
and treated Belts and their 


BUFFALO WEAVING & BELTING CO., INC. | 


208 CHANDLER STREET BUFFALO 7, NEW YORK 
NEW YORK PHILADELPHIA LOS ANGELES 


We also manufacture a complete line of WEBBINGS and PURE SHEET RUBBER. 


In addition to Buffalo’s regular woven belt, 
which is ideal for most conveying jobs, we 
also COAT this basic belt SIX DIFFER- 
ENT WAYS to meet SPECIAL REQUIRE- 
MENTS. Whether you need a belt to resist 
weather or water; acids, oils, grease or alka- 
lies; highest or lowest temperatures or to 
handle dainty pure foods or just plain rough 
and tough material we have a belt, 
specially surfaced to handle the job. 




























CHICAGO DETROIT 






When inquiring check 7304 opposite last page 
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packaging 


Humidity maintained 
at specified level 
with automatic unit 


Protection of cellophane 
typical of uses 


How chemical-type conditioners 
provide humidity control for 
food processing plants is dem- 
onstrated in application at Mil- 
print, Inc., West DePere, Wis. 
Photo shows unit used to keep 
cellophane in top condition 
during storage and subsequent 
processing into cheese wrappers. 


Without such safeguard, mois- 
ture would cause swelling; too 





Unit has 2500 cfm capacity 


dry air would cause shrinkage. 
Also, brittleness and_ stiffness 
would result from low tempera- 
ture. 


Milprint controls humidity at 77 
grains per lb moisture at 72°F. 
Temperature control is achieved 
by 50°F water pumped through 
a cooling coil built into the 
conditioning system. 

(Kathabar humidity condition- 
ing units are built by Surface 
Combustion Corp., Dept. FP, 
Toledo 1, Ohio . . . or for more 
information check 7305. on 
form opposite last page.) 


NEXT MONTH — 


Our regular section on 
Packaging will be featured. 
Look for many extras in 
this expanded section 
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For any application 


Coding right on your moving lines with Matthews’ 
Rubber Roller Dies and Interchangeable Type is the 
fastest, surest, most efficient and economical method 
you can use. Type shapes and sizes for any existing 
application, or methods can quickly be developed for 
your requirements. Inks available for every need. 


Write for samples, stating on what type of equipment 
coding is to be done and your particular marking problem. 


JAS. H. MATTHEWS & CO. 


Pittsburgh 13, Pa. 


CHICAGO be CLIFTON Ll 4 
id JACKSONVILLE 


3950 Forbes St. 


PHILADELPHIA . 
BOSTON 





When inquiring check 7306 opposite last page 
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Ask for Ask for 
Bulletin Bulletin 
Fl—tLiquid Level LTl—Time Switches 

Fi ik Level Clocks 


CR—Cycle Repeaters 
R—Time Delay Relay 
RMC—Automatic Rest 


FN—Nonconductive Liquid 
ITC—ice Thickness 
BH—Boiler Level 


PITY RR aR AN LT LOLA 


407 S. Dearborn Street Chicago 5, Il 





When inquiring check 7307 opposite last page 
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packaging 


Trays assembled at 
operation speeds 





Trays or cartons with covers 
have newly designed locking 
tabs and end flaps to provide 
superior corner reinforcement 
and leak resistance. These trays 
are shipped flat and assembled 
by automatically fed formers 
(see photo above) to match 
production line speed. Hand 
and semi-automatic formers are 
also available. 


(Flap-Lox cartons and formers 
are a development of Great 
Lakes Div., St. Regis Paper Co., 
Dept. FP, 7275 Wentworth 
Ave., Cleveland 2, Ohio... 
Check 7308 opp. last page.) 


Quick changeover, 
labor saving with 
bottle uncaser 


Four-page bulletin describes op- 
erating cycle, adaptability to 
changeover, and advantages. 
Automatic uncaser picks up 
bottles, handles them gently 
and efficiently, and saves labor. 


Bul YBU-3, Yundt-Bottlematic 
Uncaser, is available from 
Yundt-Bottlematic Corp., Dept. 
FP, 3640 Muddy Creek Rd., 
Cincinnati 38, Ohio. Check 
7309 opposite last page. 


For more information on prod- 
uct at right, specify 7310... 
see information request blank 
opposite last page. 



















THE HEEKIN CAN CO. Pl 

















THE HAND THAT ROCKS THE CRADLE 
RUNS YOUR BUSINESS... 


ODAY, most brand name product packaging is 

designed for the American woman. She buys it 
. .. she uses it . . . and she switches from one to 
another. The woman's world is the retail world... 
she does almost all the buying. Heekin Cans... 
lithographed or plain . . . must sell thmeselves right 
off the shelf, right out of the display case. If you 
seek that type of package design and a closer busi- 
ness relationship with your supplier it's time to talk 


with man from Heekin. 


Product Planned 


CANS 


S IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 








PROTECTIVE’S 
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PROTECTIVE LINING CORPORATION 


GENERAL OFFICES AND PLANT: 22 WOODHULL STREET, BROOKLYN 31, NEW YORK 


When inquiring check 7311 opposite last page 


packaging 


Fast multiple can packaging 
in half usual space — no 
long compression section 


Machine handles 6-pack units at rate of 720 
cans per minute 


By wrapping cartons around cans from the top 
downward, a multiple packaging system is able to 
enclose crown-top and spout-top cans as well as the 
flat-top type in handy carriers. Also, by utilizing a 
combination of glueing and locking, double protec- 
tion is provided, and the necessity for long compres- 
sion chamber is eliminated. 


Blanks move counter to flow of cans to hold space 
required by machine to 88 x 48" 


Can size range of the equipment covers heights 
from 25% to 734”, and diameters from 21g to 334”. 
Machines are factory adjusted to adapt them for use 
on several sizes to be specified by the packer. Change- 
over from one size to another, in the plant, is ac- 
complished in about 10 minutes. 

Blanks are fed by mechanism using suction cups and 
impellers and provided with refill signal and auto- 
matic shut-off. Arrangement of cans in package is 
generally two abreast and any number of cans can 
be grouped up to the holding capacity of the blank. 
Overall maximum blank measurement: 2414x1074”. 
Hopper is located over discharge end of machine. 
This enables operator to refill it without interrupting 
inspection of loaded cartons. Blanks are reverse fed. 
They move counter to the flow of cans and finished 
carriers until just before they are wrapped around 
cans. This design feature, plus location of hopper, 
holds space required for the machine to 88x48”. 
Aluminum is used extensively in construction and 
most non-aluminum parts are plated. 

(Jak-Et-Pak machines are built by Robt. Gair Div; 
Continental Can Co., Dept. FP, 100 E. 42nd St., 
New York 17, N.Y. ... or for more information 
check 7312 on form opposite last page.) 
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packaging | 


Stapler features quick interchange 
of head and size of staple 


Can be used in multiple set-ups with center- 
to-center spacing of two inches 





Applies staples for secure sealing of bags 





An air-drive unit, that can be triggered by either 
hand, is one of the features of a bench stapler with 
quickly replaced interchangeable heads. Air pres- 
sure used is 60 lb. 


(KAD Stapler is made by Bostitch, Dept. FP, 
1033 Mechanic St., Westerly, R. I. ... or for more 
information reader may simply check 7313 on 
convenient Reader Service slip opposite last page.) 
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"AUTOMATION? 
you name it...we'll tape it! 


The trend in industrial production is toward automation 

. . and tape application is no exception. There are more 
than 75 different types of manual, semi-automatic, and 
automatic dispensers for “ScotcH” Brand Tapes. These 
basic types lend themselves to an infinite variety of adapta- 
tions. Chances are, wherever you use (or could use) tapes, 
we can provide a dispenser that will enable you to enjoy 
cost-saving, production-speeding benefits. 


Se ST RETR RET , pe it ee 
= . 


DISPENSERS... to speed the application of the more than 
300 pressure-sensitive tapes for industry, trademarked... 


SCOTCH 


BRAND 





New York 16, N.Y. In Canada: P.O. Box 757, London, Ontario. 
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Look what you can 
do with dispensers ! 


= - 


FLAT-SURFACE applicator, dramatized by 
Artzybasheff at left, automatically ap- 
plies predetermined lengths of tape to 
moving objectsat production-line speeds 
of better than a unit a second. 





et tires dns 5 @ 
CARD items — do it automatically with 
“ScoTcH” Brand Tape. Here, tubes 
and pre-printed cards are brought into 
position in “tape stapler’; printed, 
transparent, or colored tape auto- 
matically locks tube and card together. 





COMBINE two or more same-size pack- 
ages automatically with “ScoTcH” 
Brand Tape and “ScotcH” Package 
Bundler S-69. Handles up to 75 com- 
binations a minute; special cut-off syn- 
chronizer available for printed tapes. 





SEND FOR free folder describing auto- 
matic, semi-automatic, and manual 
“ScotcH” Brand Dispensers for pro- 
duction, packaging, and assembly. 
Write on your letterhead to 3M Co., 
Dept. [F-27. 


enOOUcr o, 


The term “‘Scorcn’”’ is a registered trademark of Minnesota Mining and Manufacturing Co., St. Paul 6, Minn. Export Sales Office: 99 Park Ave., ED 


© 3M Co., 1956 " *eseanct 


When inquiring check 7314 opposite last page 
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At Interstate’s Dolly Madison cake bakery ... 


going automatic on pan coating 


No air is used — centrifugal force 
coats pans uniformly, and only 


in area where needed 


KARL ROBE, Associate Editor 


Data verified by Engineering Department 


Interstate Bakeries Corporation 


74 


ial Pan coating with oil (to prevent 
sticking of products during baking) was done 
conventionally at the Dolly Madison cake bakery, 
Los Angeles, a division of Interstate Bakeries, 
Kansas City, Mo. Principal disadvantage was 
that apparatus which applied coating was station- 
ary, and required an exhaust hood to carry away 
the fine oil spray which missed the pans. Thus, 
pans were moved manually in extra steps to and 
from the coating operation. 


Solution: A pan coater on casters is now 
wheeled into position at end of roller conveyor 
which carries empty pans (see photo). From the 
roller conveyor, the pans are automatically placed 
over a template which covers all areas but those 
which are to receive dough. The pans stop mo- 


sanitation and 
maintenance 


4 Cake pans pass through coater (right foreground) inverted, and oil is 
deposited from beneath. Note absence of hood to collect excess oil — 
sliding cover between pans prevents extraneous oil from going upward 


Liquid shortening is added to coater reservoir at start of shift. Template 
for oblong individual cakes is in place to rear of open reservoir 


halves material cost, 
saves $1200/year power cost 


mentarily at this point, and receive a light, uni- 
form film of liquid shortening. 


Spraying operation uses no nozzles or compressed 
air. A series of 16” diameter discs, rotating at 
3500 rpm, have droplets of oil feeding into the 
center. Centrifugal force spreads these droplets 
to the rim, where they leave the fast moving disc 
in extremely fine dispersion. 


Two banks of four discs each are used. Each bank 
is inclined inward 25° to afford uniform coating 
of the cavity sides. Each disc is powered by a 4 
hp motor. Operating at maximum rate of 15 
strokes/min, machine will handle 15 standard size 
cake pans/min, or 30 of the 11” size/min. 


Speed of the pump automatically slows whenever 
line speed is slowed down, so that excess oil is not 
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Man on right in this view is taking pans from coater 
and sending them through depositor. Man at oven in 
center places filled pans in oven. On left, operator 
empties pans after cakes have been baked, sends 
pans around oven on roller conveyor, back to the 
_ pan coater on right 





deposited in pans. Rate of pumping can also be 
controlled independently to adjust the thickness 
of coating applied. 


Results: Consumption of shortening for pan 
coating has been almost halved. Since no com- 
pressed air is used, some 40c/hour or around 
$1200/year is saved on this item alone. The extra 
labor of wheeling pans to coater and returning has 
been eliminated. All in all, the coater will pay 
for itself inside a year. 


Coater is all stainless and aluminum, with sealed 
motors and lifetime-lubricated casters. The coat- 
ers are used at Dolly Madison, and each can be 
wheeled into wash room and steam-cleaned or 
hosed down. Extra templates for different size 
pans are kept in a cabinet right on the machine. 
Changeover to a new pan size takes only two 
minutes. 

(Day Cake Pan-coater is development of the J. 
H. Day Co., Dept. FP, 4932 Beach St., Cincinnati 
12, Ohio or for more information check 
7315 on form opposite last page.) 
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Two popular Urschel units, Models “‘L’’ and “SL” have been 
combined into one machine to give Packers the best value in 
years of economy and production efficiency! 


Bl Two hoppers are featured: Hopper at left for beef, pork, mutton, onions, 
cabbage, etc. Hopper at right for chicken, turkey, celery, peppers, etc. 


Ml “SL” section dices cubes of %4”, %”, 2”, and pieces up to 2” x 1” x 1”. : 
HL” section dices squares of “4”, %”, V2", %4”, and 1”. 


Mi Features rugged strength, quick cleaning, easy maintenance. 






Hl Occupies only 17 sq. ft. floor space. 


Send for Urschel Bulletin containing full details. 


Manufacturers of a 
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When inquiring check 7316 opposite last page 
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POWDER COOLER 
and CONVEYOR 


Poe Ss) ) 
DOUBLE 
eed i 


an all stainless steel sealed system 
that automatically combines cooling 


and conveying with filtered air... 


COOLING 


from drying Chamber to package. ae NN. ae at 


designed with the future in mind ! 


to allow you to meet any present or future re- 
quirements calling for cooled packaged product. 

Powder is continuously cooled to 100° F. and moatsass 

sent to your packaging department. There is no spt area 
powder loss, as system operates under a vacuum. 


Bae SS) 


Quick 


SIMPLE 


An easily installed system 
engineered to your specific 
cooling and conveying re- 
quirements. Comes as a 
packaged unit complete 
with fan, powder valves, 
collector, filter, cooling coils, 
and piping. 


HENSZEY COMPANY «+ Department F 


Manufacturers of: Multiple Effect and Single Effect 


RUGGED 


Collector, powder valves 
and the heavy 18 gauge 
304 stainless steel pipe will 
maintain its polished sani- 
tary appearance even after 
years of operation, disas- 
sembly and cleaning, You 
are assured of low mainte- 
nance and trouble-free 
operation. 


When inquiring check 


SANITARY 


Powder contacts nothing but 
polished 304 stainless steel. 
Will meet the most rigid 
sanitary specifications. Sys- 
tem is under a vacuum to 
insure no powder leaks. 
Only dry, cool, filtered air 
is used. Disassembled in 


minutes for cleaning and ' 


inspection. 


s 
/ 


Evaporators, Spray Pryers, 


FLEXIBLE 


Powder can be conveyed to 
the location of your choice. 
Packaging can be moved 
out of the processing room. 
No screws, augers, or 
elevators. 


INSTALLATION | 


Your prefitted system ar- 
rives as a package. Can be 
installed by your own main- 
tenance crew. Simple in- 
structions enable you to 
install the entire system in 
a few hours. 


* Watertown, Wisconsin 


317 opposite last page 
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Preheaters. 
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Stainless Steel ‘ene Tubes e 


Now-fora POSITIVE SEAL 


NEW LINE OF CLAMP 
FITTINGS... 


wD 


"G & H" now brings 


you a greatly improved 
type of Clamp Fitting 
that assures a positively 
leak-proof seal at the 
unions A metal-to- 
metal contact of the fer- 
rules in each union pro- 
vides the needed addi- 
tional rigidity. With the screw-type handle, you 
obtain greater flexibility than from any other type 
clamp. There is a full range of sizes, all of stainless 
steel, at a definite saving in your original cost. 


PLUS An Entirely New Clamp-Type 
Bulk Pick-Up Truck Tank Valve... 


Newly designed by “G&H” 

to replace the conven- ghapembled and 
tional heavy plug-type clampType Valve 
flush valve, and featuring = 
an exclusive new clamp- 
type stainless steel mount- 
ing. Easily removable 
for cleaning — lighter 
in weight — All stain- 
less steel — and avail- 
able in all sizes from 
1” through 3” 


a (jy. 
G | 

| 
QO : Clamp-type 


Fitting, Assembled 
and Exploded View 













WRITE TODAY For Complete Details and Prices 


Centrifugal Pumps e 


Sanitary Specialties 


eB ape 1) 


PRODUCTS CORPORATION 


52ND STREET KENOSHA, WISCONSIN 
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When inquiring check 7318 opposite last page 


maintenance 


Ice melting chemical 
has depressing point 
greater than salt 


Greater thawing capacity 
at lower temperatures 


Uses: Melts ice on walks, 
loading areas, yards, etc. 

Features: Unlike some ice 
and snow melting chemicals, it 
does not produce a heat effect 
as part of the melting process. 
This is an advantage in appli- 
cations to asphalt and other 
surfaces. Also, there is no cor- 
rosive action on aluminum and 
other metals. Product leaves no 
residue and is non-hygroscopic. 


Description: This chloride- 
free chemical has a greater de- 
pressing point on ice than salt, 
therefore has more thawing 
capacity at lower temperatures 
and in the sub-zero range. 
Packed in 5 and 10-lb pails. 


(Chloride-free Ice Rem-CF is 
a product of Speco, Inc., 7308 
Associate Ave., Cleveland 9, 
Ohio. . . . or for more infor- 
mation check 7319 on the con- 
venient Reader Service slip 
opposite last page.) 


Chart simplifies flexible 
coupling selection 


Three-color chart, 22” x 17”, re- 
duces to a matter of minutes the 
time necessary to select a flexible 
coupling. 

Main horizontal headings are all 
bore-diameter ranges for sup- 
plier’s three coupling _ types. 
NEMA frame numbers and shaft 
sizes are listed vertically. Serv- 
ing as a cross-reference between 
bores and appropiate shaft sizes, 
a color code indicates stock cou- 
pling halves and those that ap- 
ply by reboring to size. 
“Selection Chart for Morse Flex- 
ible Couplings”’ is available from 
Morse Chain Company, Indus- 
trial Sales Div., Dept. FP, 
Ithaca, N. Y. When inquiring 
specify 7320 on _ convenient 
Reader Service slip which is lo- 
cated opposite last page. 








Ceilings, Walls, Floors, Masonry, Machinery 


| With Tropical rubber-base paints you can brush a tough, 
| durable rubber coating on newly-laid cement, concrete 
block, fresh plaster. The tight rubber shield seals in- 
terior or exterior surfaces against moisture travel, acids, 
| alkalies—resists mold, mildew, wear. Fast, easy appli- | 


Give Long-Lived Protection to =] 


cation reduces labor costs. Prime, seal, finish-paint new 
| plaster in one day. Paint new concrete floors. No curing 
| or seasoning needed for outside masonry. 


tion on Tropical’s heavy-duty rubber-base paints 
for both interior and exterior use. Write today. 


TROPICA 


HEAVY-DUTY MAINTENANCE PAINTS SINCE 1883 © 


PAINT COMPANY 


1130-1294 W. 70th, Cleveland 2, Ohio 
SUBSIDIARY OF PARKER RUST PROOF COMPANY 





FREE! Your request brings complete informa- =] 


When ee: check 7321 ne last page 





pa rem ee 
= For the BEST in NEW CONCRETE FLOORS, 


f Architects, Contractors and Cement Finishers 
H 7 DROM™M E N T 











Hydroment’s superiority over 
other concrete floor toppings is 
a well established fact. 


HYDROMENT IS BEST BECAUSE: 

1. Proper balance of quartz and iron 
aggregate results in an unexcelled wear- 
ing course with no rusting or dusting. 






Here's a/ Surface 
with 
IMPROVED 
Hardness, Density 
Wearability, 
Corrosive, Resist- 
ance, and Lasting 
Appearance. 






2. Optimum grading of quartz and iron 
aggregate imparts surface density unob- 
tainable in any other concrete hardener. 







3. No periodic maintenance problem 
with Hydroment. It resists rugged wear 
for unusually long periods. 






Write for Complete Details and NEW HYDROMENT BULLETINS. 







CLEVELAND 3, OHIO 


COMPANY 


ESEARCH SINCE 1881 


4805 LEXINGTON AVE. gf 


| When inquiring check 7322 opposite last page 
FOOD PROCESSING 
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sanitation & maintenance 


Minimizes foam in washing bottles 
and other containers 





Non-corrosive phosphate product added to bottle 
washing solutions controls foaming and scaling. 
It is designed to suspend label specks and provide 
film-free bottles. Product is granular and dustless. 
(“Uniflex” is a development of Wyandotte Chemi- 
cals Corp., Dept. FP, Wyandotte, Mich. , . . or 
check 7323 on the convenient Reader Service slip 
which is located opposite last page.) 
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tings and tubing in 
milking parlor. Large 
view shows Tri-Clamp 
fittings, valves and 
Tri-Clover pump used 
in pasteurizing system. 





TRI-CLAMP 
Snap-Action Spring 
Clamp, with toggle 
locking devices se- 
curely attached. 

(Patented) 


TRI-CLAMP 
Tee available in 1”, 
1 Yo a a 2% 3 5° 
and 4” sizes. 


TRI-CLAMP 
90 degree Sweep Ell 
available in all sizes. 


TRI-CLAMP 
3-Way Lift Type Plug 
Valve —complete 
range of types and 
sizes, 





Streamlined Milk Processing 


from ‘‘Cow to Consumer’”’ 





: 


, f Fi 


eee SKY-GO Farms makes wide 
use of TRI-CLAMP® Fittings 


Re After 10 years of planning, Sky-Go Farms of Fulton, Mo., 
has achieved the ultimate in streamlined milk processing... 
all the way from “‘cow to consumer’”’. . . and requiring only 
nine men for handling the production, processing, packaging 
and distribution of Premium Quality Grade “‘A’’ Milk through 
stores and vending machines. 

Tri-Clover Division’s snap-action Tri-Clamp Stainless 
Steel Fittings and Valves are widely used in the Sky-Go oper- 
ation, helping to achieve high standards of efficiency by provid- 
ing easily installed and easily maintained sanitary, corrosion- 
resistant milk lines . . . all the way from milking parlor to final 
filling operations. ‘ 

Here, then, is another good example of the way in which 
modern dairies depend on Tri-Clover quality fittings, valves, 
pumps and tubing. Let us help you with your piping and pump- 
ing problems. Write for descriptive literature. 


See your nearest 
Tri-Clover Distributor 


LADISE CO. 


7 ee Export Dept. 
Me §86Tr¢-Clouer Diuision 8 So. Michigan 
Kenosha Wisconsin Chicago 3, U.S.A. 


When inquiring check 7324 opposite last page 
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CHEMISEAL 
MECHANICAL SEAL 





cpecialicte ... 
IN FOOD PLANT PACKINGS AND GASKETS 


Chemiseal Packings and Gaskets were designed by specialists for corrosion, 
contamination and sanitation problems in the food and chemical industries. 


Designed of chemically inert TEFLON, 
du Pont’s wonder plastic that laughs 
at food acids, alkalis, solvents—that 
withstands sterilizing temperatures 
—that has zero water absorption— 
that is extremely anti-hesive— 
Chemiseal Packing and Gaskets are 
fast replacing other types through- 
out the food industry. 


CHEMISEAL MECHANICAL SEAL. An 
“all-TEFLON” Seal of pressure-bal- 
anced bellows design. Good for all 
mediums including fluids with sus- 
pended solids. Applicable to all pump 
or agitator shafts. Catalog No. 
MS-1155. 


CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with 
low gland pressures and operating 
torque. Extremely resilient, tough 
and anti-hesive—it will not seize the 
valve stem or shaft even when han- 
dling the most difficult solutions. 
Supplied in sets with square end 
adapters. Catalog No. TP-1255. 


CHEMISEAL PUMP PACKING is ex- 
tremely effective for rotating and 
reciprocating shafts. Provides a low 
friction 2-way seal that not only pre- 
vents axial seepage, but also seals 
against shaft and stuffing box as 
well. Supplied in sets to meet specific 
requirements. Catalog No. TP-1255. 


CHEMISEAL TEFLON-JACKETED GASKETS 
are available in any size, with a 
variety of filler materials suitable for 
glass, glass-lined, porcelain-lined and 
metal piping equipment. These fillers 
are protected on both faces and the 
inside diameter by the inert TEFLON 
Jacket. Catalog No. TG-953. 


UNITED STATES GASKET CO. 


Chemiseal Valve Packing 





Chemiseal Pump Packing 





Chemiseal Teflon-jacketed Gaskets 





Made of du Pont 
“TEFLON 


U.S 





CAMDEN 1, NEW JERSEY 


When inquiring check 7325 opposite last page 
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sanitation & maintenance 


Two types of plastic tubing 
for liquid food use 


Stainless fitting aids assembly; eases cleaning 


Flexible, crystal clear plastic (Tygon) tubing for 
handling a wide range of liquid foods offers 
exceptional convenience in installation, cleaning 
and maintenance. Made in two new types, one 
especially suited for milk products, the other for 
various liquid foods, it is odorless, tasteless and 
non-toxic. Assembly is quickly accomplished with 
a quick-connect, tight-seal stainless fitting, which 
recently became available. No further preparation 





Fitting simplifies tubing hook-up and withstands 
maximum pressures 


of ends of the plastic tubing is required after it 
has been cut to correct length. 


Clarity permits visual determination of cleanliness 
or presence of obstructions. Flexibility, allowing 
tubing to go around obstructions often saves as 
much as 25% of the footage required in metal or 
glass pipe. 

Both types are especially tough with great abra- 
sion resistance. Dense structure and polished in- 
terior surfaces resist any “trapping” of minute 
food particles. Low surface tension contributes to 
complete drainage. Tubing remains flexible at 
0°F; withstands dry heat to 215°F and steam, 30 
minutes at 15 Ib. Both types have undergone ex- 
tensive laboratory and field tests. 


Both types are available in a wide range of sizes 
up to 3” inside diameter. 


(Tygon tubing B44-3 for general use and B44-4 
for milk are a development of United States 
Stoneware Co., Dept. FP, 5300 East Talmadge 
Ave., Akron 9, Ohio, Check 7326 opp. last page.) 


(Sani-Lok fittings in inside diameters from 1” to 
2,” and in plain ferrule, threaded ferrule and 
plain ell style are available from Anderson Bros. 
Mfg. Co., Dept. FP, 1907 Kishwaukee St., Rock- 
ford, Ill. Check 7327 opposite last page.) 


Moisture Costs Money! 








Save the high costs of too much or too 
little moisture. Measure moisture content 
quickly, economically with Granular 
Moisture Register G5—insure product 
uniformity and quality! 


1 minute test! No s 


eats 
Accurate readings to ( 


US a ee cel) 


elite Neyeky r battery 


Two Weeks Free Trial! Test the G5 


YO OD 












Starches * Flours 
Meals * Sugars * Feeds 
Coffee + Yeast * Baking Mixes 
Vegetable Oil Products * Cereals 
Dry Grains * Dried Eggs 
Dehydrated Foods * Walnuts 
Parmesan Cheese 





Moisture Register Co., | 
Dept. FP, 910, Alhambra, Calif. 


(0 We are interested in 2 weeks free trial | 
offer. Send additional information regarding | 
Model G5. 


We will want to test 














in a moisture range from_____ % to %. | 
Firm Name____ | 
piece | 
IS cretecdiietrclantatiipnreniccncncnciag iota | 
Dea aecicetaccgh ‘ ___State _ J 


When inquiring check 7328 
Oppus:te last page 
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sanitation 


Portable unit mixes, de- 
livers hot cleaning solution 
under pressure 


Uses: For cleaning hard- 
to-reach areas which may be 
cluttered with piping and 
equipment. 

Features: Portable unit, 
which has no motors, coils, 
needle valves, or pumps, de- 
livers stream of hot cleaning 
solution through regular plant 
hose and nozzle. Base of unit 


12 x 20" unit weighs 25 Ib 


holds cleaning material. Hot 
water for preparing solution is 
secured by coupling unit to 
plant's regular hot water line. 


Description: Consists of 
seamless tank to hold cleaning 
material, connections to water 
supply, syphon breaker, and 
solution and water control 
valves. Valves control solution 
concentration and water for 
rinsing after surfaces have 
been cleaned. 


(Saniseptor Model 562 is a 
product of Oakite Products 
Inc., Dept. FP, 127A Rector 
st.. New York 6, N.Y. 

or for more information reader 
may simply check 7329 on 
form which is located oppo- 
site last page.) 


For more information on prod- 
uct at right, specify 7330... 
see information request blank 
opposite last page. 














Just 4 Easy Steps to 
Automatic Lubrication From One Central Poin 


ith an ALEMITE 
Accumati ic System 


FASTER... F- OOLPROOF...LESS COSTLY £ 


















Replace grease cups or 
grease fittings with Accu- 
matic fittings. (Available in 
same thread sizes as grease 
fittings, cups.) 





















Connect sliding, rotary or os- 
cillating parts into tubing 
system. (Flexible hose and 
swivels for moving parts.) 


Connect Accumatic fittings 
with copper tubing. (Alemite 
has tubing, clips and acces- 
sories for easy installation.) 


The fitting that “thinks 
for itself!’ 


The Alemite Accumatic System 
eliminates the work, worry and 
“human error’ of manual lubrica- 
’ tion, It fits directly on bearings— 
meters an exact shot of oil or 
grease automatically—at pre- 
determined intervals—while the 
machine operates. Cuts labor, pro- 
duction and maintenance costs! 

























Provide central pump to sup- 
ply lubricant to system. (Or- 
dinary hand pump or fully 
automatic barrel pump.) 














Factory-tested — 
field-proved! 


Grueling field tests show no ap- 
preciable variation in the amount 
of lubricant discharged after 
73,312 cycles—equal to 122 years 
of twice-a-day service! 


























ALEMITE ACCUMATIC ADVANTAGES! 


e Prevents application of wrong lubri- e Eliminates product spoilage due to 
cant. over-lubrication. 


e Eliminates point-by-point lubrication 
methods—services all bearings in one 
operation. 


e Seals completely against damaging 
Tamm: atm late Mala 


CM CoM lelar me le-Mal-t-1(-tai-te meee lalalime 
accessible and dangerous bearings at 
regular intervals. 


e Delivers exact amount of lubricant to 
bearing. 






- oe = & é Alemite Accumatic Catalog 


Alemite, Dept GG-27 
ou BT wh 1850 Diversey Parkway, Chicago 14, Illinois 


} 4h i Be Please send me my free copy of the complete Accumatic Catalog. 
Name 


REG U S PAT. OFF 



















Company 





A Division of STEWART-WARNER CORPORATION 






Address 





City Zone State oot ra 








instrumentation 
& control 


Package inspector reveals . . . 


> underweight fills 
> low liquid level 
» missing closures 


High frequency current passed through packages 
checks uniformity 


High frequency current passing through the entire 
package is the operating principle of a new inspect- 
ing device that accurately checks a large variety of 
packages for uniformity. Materials respond to such 
current in proportion to their own electrical proper- 
ties as well as to volume of material present in the 





illest 
View shows how containers are positioned on unit that 
inspects for weight and level 


container. High frequency current will usually 
permeate right through the package. 


Since some materials will conduct electrical current 
more efficiently than others, it is also possible to 
single out certain materials inside a complicated 
package and determine if they are present in the 
amount wanted, ignoring other materials in the 
package. This cannot be done in many cases but it is 
frequently possible and greatly simplifies control. 


Here are typical instances in which this technique 
is practically applied: Crackers: Removal from con- 
veyor of packages having less than the proper num- 
ber of wax-wrapped inserts inside; removal of those 
underweight. Spices and cereals: Removal of pack- 
ages that are not up to appearance level regardless 
of weight. Bottles in cartons: Removal of cartons not 
having correct number of bottles or in which there 
are bottles not quite full. Products packed in con- 
tainers with metal cap closure: Removal of packages 
with missing caps. 

(Package inspector is a development of Photobell 
Sales Corp., Dept. FP, 43 Vesey St., New York 7, 
N.Y. ... or for more information check 7331 on 
form opposite last page.) 


80 














ro 


gp nf 
iy 2 


th} 
29, =r Pett: ad a6 
F i 





Taylor Fully Automatic Retort Control System can be changed 
in minutes from one form of cooking to another—steam, 
steam with pressure cooling, water with pressure cool- 
ing. Vent, cook, and cool time varied in seconds. Con- 
trols temperature and pressure, operates agitation air, 
times entire operation. 


Dual Blancher Control System 
keeps operating temperatures 
correct throughout entire 
length of blancher under all 
normal load conditions by 
controlling the temperature— 
automatically—at both inlet 
and outlet. This is a rotary- 
type blancher, where the 
Taylor Control System in- 
sures firmness, color, texture, 
reduces steam consumption, 
reduces manual supervision. 


Water Type Juice Heater Control 
System controls and records 
temperature of juice from ex- 
changer to filler with control 
valve in raw-juice by-pass. 
Records temperature of juice 
in holding tubes and raw juice 
entering heater. Controls cir- 
culating water temperature. 
Gives uniformly high quality, 
saves steam, eliminates manual 
operation and cuts “‘burn-on.” 










These 5 Taylor 
Control Systems 
Mean LOWER COSTS, 


HIGHER QUALITY, 
GREATER PROFITS 


FOOD 



















PROCESSING 














| 


COSTS AND QUALITY — that’s where the em- 
phasis is in today’s competitive food proc- 
essing market. And that’s where Taylor 
Control Systems work hard for you. In 
many cases Taylor installations like these 
have paid for themselves within a year 
thru savings in operator time alone. 
BE SURE TO VISIT OUR BOOTH at the 


> 

= 
Canning Show. A complete flow %% 

%, 
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ot Sup 
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CUTS CANNING COSTS! 


chart will highlight processing operations 
where Taylor instruments have been used 
successfully. Then check with your Taylor 
Field Engineer —or write for Catalog 500. 
Taylor Instrument Companies, Rochester, 


N. Y.. and Toronto. Canada. 


Instruments for indicating, recording and 


~ 


0, 3 
“vizoss¥ * 


controlling temperature, pressure, flow, liq- 


uid level, speed, density, load and humidity. 
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Steam Type Juice Heater Control 
System accurately maintains 
four distinet temperatures as 
juice passes through _ pre- 
heater, pasteurizer, holder 
and cooler. Keeps steady 
steam supply in preheater and 
pasteurizer. Diverts improp- 
erly processed juice for re- 
processing. {ssures perfect 
sterilization and top quality 
processing. 


Brine Density Control System. 
High accuracy manometers 
measure brine density in Sight 
Feed Bubblers. Any density 
change is quickly detected, 
and a Recording Controller 
opens brine or water valves to 
restore correct value. Two 
throttling type control valves 
on brine and water lines are 
operated by same Controller 
but open one at a time. Gives 
top yield of quality product— 
saves salt, 


TIMED AMT 





When inquiring check 7332 opposite last page 
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Bulk flour weigher provides 
printed weight totals 


Uses: Designed for bulk flour discharge and 
weighing. It remotely prints and totals weight 
records of discharged flour. 


Features: Scale prints weight of draft before 
discharge, and again after discharge. Weight of 
any flour left in weigh hopper is automatically 
subtracted, giving an 
accurate net weight of 
the flow discharged. 


Description: A 
weigh hopper is 
mounted beneath a 
suspension type hop- 
per scale. Above the 
weigh hopper is a 
surge hopper which 
receives the flour and 
dumps it into the 
weigh hopper. The 
discharge gates on 
both hoppers are 
pneumatically oper- 
ated. A cut-off device 
on the scale indicating mechanism stops the flow of 
flour from the surge hopper into the weigh hopper. 





Unit has capacity of 
40,000 Ib per hour 


The electrical adding machine, remotely and con- 
veniently located, receives signals transformed 
from weights by the scale. A direct digital con- 
verter is included on this scale. Also included is an 
operating station composed of switches, pilot 
lights for controlling the system, and a predeter- 
mined counter for setting the number of drafts to 
be delivered. 

This unit has a capacity of 40,000 Ib per hour. 
The individual drafts of flour weigh 1000 lb each. 
This capacity is flexible, variation being possible 
for individual needs. 


(Bulk flour weigher is manufactured by the Toledo 
Scale Co., Dept. FP, Toledo, Ohio . or for 
more information about manufacturer’s product 
reader may simply check 7333 on form which is lo- 
cated opposite last page.) 


Thermostat encased in plastic 
for humid, corrosive service 


Four-page bulletin describes thermostat which has 
been encased in plastic for use in humid or corrosive 
atmospheres, direct immersion in acidic or basic 
solutions, or even buried in soil. Complete specifica- 
tions are included in illustrated bulletin. 


Bulletin MC-137 is issued by Fenwal Inc., Dept. FP, 
Ashland, Mass. When inquiring specify 7334 on 
the convenient Reader Service slip which is located 
opposite last page. 
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MICR A eee 
PRECISION SWITCHING 










283 Explosion-proof 
switch makes 
unloading safer 


38 | 

This MICRO swITcH explosion-proof switch is used to 
minimize the danger involved in loading volatile 
chemicals into tank trucks. To prevent reaction 
(and possible explosion) of the chemical and air, 
inert gas must be released into the storage tank as 
chemicals are pumped out. The explosion-proof 
switch is so located that it is actuated when the 
valve is turned on to start the flow of chemical. The 
switch then automat- 
ically energizes a sole- 
noid valve which 
releases the inert gas 
into the tank. 











SOLENOID LIQUID CHEMICAL 
VALVE? 
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SNAP-ACTION 
| Switch 
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Splash-proof 
switch stops 

mixer if door 
is opened 





pe 3 % 
This MICRO SwITcH splash-proof switch is located 
on a safety door to protect operating personnel from 
the splash of liquid chemicals. The chemical mixing 
mill is located in 
an isolated room. 
The splash-proof 
switch is mounted 
on the safety door 


_SNAP-ACTION 
SWITCH 





the door is closed. 


{serene nes sneseepesnmemtmnnceeneresn senses 


MICRO SWITCH distributors with full stocks 

of switches for every plant use requirement, 

are located near you. 

Look under ‘‘ Switches, Electric’’ in the Yellow Pages 


and interlocked with the 
Aan motor which runs the mix- 

, ty OR ing mill. Opening the door 
stops the mixer and it can- 

not be started again until 





How food and chemical 


processing plant operators 


use MICRO SWITCH 


Precision Switches 
to speed production 


with safety 


MICRO SWITCH precision switches are everyday 
keys to automatic operation of food and 
chemical processing plants. 


Especially useful are MICRO SWITCH explosion- 
proof switches for use in hazardous locations 
and splash-proof switches for use in moist and 
humid atmospheres. 


Both switches are of heavy duty design for 
use as limits, safeties, interlocks, controls and 
indicating switches on a wide variety of equip- 
ment. Here are two applications which are 
typical of the use to which these switches 
have been put by plant operators. 





Send for MICRO SWITCH 
Catalog No. 83 


MICRO SWITCH 


A DIVISION OF MINNEAPOLIS-HONEYWELL REGULATOR COMPANY 
in Conade, Legside, Toronio 17, Onterio » FREEPORT, ILLINOIS. 


When inquiring check 7335 opposite last page 
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instrumentation 


Transistors 10,000 times more sensitive 
to light than usual photo-cell 


Also control 100 times more current, can 
operate from 1 Yv dry cell 


Transistors made by a new method are 10,000 
times more sensitive to light than a conventional 
photo-cell, or “electric eye’ yet can control a 
hundred times more current. The usual photo- 
electric cell requires vacuum tubes, transformers 


Ter : 





Test demonstrates light sensitivity — low voltage 
operation of new transitor 


and other bulky circuit components to furnish 
power to the tube itself and amplify its small 
electric output. The new resistor needs none of 
this. It operates on a voltage as low as that from 
a 11/4v dry cell or a Gv storage battery, yet can 
operate a standard relay without amplification. 


While not yet applied to full-scale manufacture 
of transistors, the new process, on a laboratory 
scale, has produced transitors with unusual per- 
formance. 


(Photodiode light-sensitive transistors are a de- 
velopment of Westinghouse Electric Corporation, 
Dept. FP, 401 Liberty Avenue, Box 2278, Pitts- 
burgh 30, Penn. Check 7336 opposite last page.) 


Measures tank and bin levels 
by remote control 


Uses: Recording at one central location the 
level of materials stored in tanks and bins scat- 
tered around the plant. Instrument is also useful 
for measuring single tank installations, particu- 
larly in hard-to-measure situations. 


Features: Instrument measures level of ves- 
sels at distances up to 4000 feet away. Changes 
in weather conditions and electrical properties of 
the cable do not affect accuracy of instrument. 
Vessels measured can be of different sizes and 
shapes. 


Description: The capacity telemeter ‘measures 
changes in capacitance at any number of measur- 


FOOD PROCESSING 
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instrumentation 


ing points. It consists of one remote probe unit 
for each point measured, and an indicator which 
may be a meter, recorder, or precision indicator. 
A coaxial cable connects each remote probe unit 
to instrument. 


(Multi-tank Level Capacity Telemeter is manu- 
factured by Robertshaw-Fulton Controls Co., 
Fielden Instrument Division, Dept. FP, 2920 N. 
4th St., Philadelphia 33, Pa. ... or for more 
information reader may simply check 7337 on con- 
venient Reader Service slip opposite last page.) 


Detects ferrous and non-ferrous metal 
in bulk or in packages 


Uses: Signals presence of tramp metal particles 
in bulk and packaged food and food materials. 


Features: Operation of reject relay in elec- 


tronic circuit can be used to initiate warning gong, 
trigger marking device, or move reject gate. 





Presence of metal is detected when case passes 
through test coil 


Description: Detector is sensitive to both fer- 
rous and non-ferrous metals. Unit can be fur- 
nished with inspection apertures of convenient size. 


(Model TM Metal detector is available from J. 
W. Dice Co., Dept. FP, Englewood, N. J... . or 
for more information reader may simply check 7338 
on the convenient Reader Service slip which is lo- 
cated opposite last page.) 


) don't look now — 
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Simplest pneumatic controller 
to use and maintain 


Bristol gives you improved stability of control action 
—but keeps basic simplicity of Series 500 Controllers 


Bristol Series 500 Pneumatic Control- 
lers are the easiest controllers on the 
market to use and maintain—still the 
most dependable and trouble-free. 

The reason? The basic simplicity of 
the operating mechanism. That hasn't 
changed in the years since we intro- 
duced this long-time favorite among 
instrument men. Reason No. 2: they 
are equipped with famous Bristol 
measuring elements. 


Easy calibration 

It’s this foolproof simplicity of the 
control system that makes calibration 
so easy on Series 500 controllers. Only 
one service adjustment is required and 
provided to exactly calibrate the con- 
trol system. The control system can 
be completely disassembled and after 
reassembly (even with replacement of 
parts) can be restored to precise cali- 





BRISTOL’S® SERIES 500 CONTROLLER, shown 
here with four-position transfer station. In- 
ternal station also available. 


BRISTOL 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING 


bration with this one adjustment. 

No special tools are required. A 
¥4-inch wrench is all that’s needed. 

The 500’s completely interchange- 
able parts, accurately designed and 
manufactured to extremely close tol- 
erances, make possible this built-in 
calibration. 


And check these features: 
Improved control stability —ad- 
vanced automatic control techniques 
have been applied by Bristol engi- 
neers to improve stability of control 
action in the new Series 500W Con- 
trollers. 


Wide-band models offer choice of 
% to 400% proportional band with 
simple band shift. 


True zero derivative setting —exclu- 
sive with Bristol. 


Reset action stops in reset models— 
again a Bristol exclusive—prevent loss 
of control due to prolonged deviation 
from set point. 


Four-position internal transfer sta- 
tion with automatic, manual, test, and 
service positions, plus pressure-match- 
ing button and manual pressure regu- 
lator, for maximum convenience in 
process control. 


Complete data available 


Write today for engineering data on 
Bristol’s Series 500 controllers for your 
critical control problems. They’re avail- 
able for automatic control of tempera- 
ture, pressure, vacuum, draft, absolute 
pressure, liquid level, humidity, pH value, 
electrical measurements, and mechani- 
cal motion. The Bristol Company, 143 
Bristol Road, Waterbury 20, Conn. 


TRAIL-BLAZERS 





FOUR-POSITION INTERNAL TRANSFER STATION 
shown here in interior view of Series 500 
Controller. Permits remote manual control, 
testing and servicing without disconnecting 
instrument. 


YOU CAN GET THESE 
CONTROL MODES: 


. Fixed narrow band (on-off) 


. Proportional band—'2 to 100% and '2 
to 30%. 

. Reset with wide band—rates 0.1 to 10 or 
1 to 300 repeats per minute. Proportional 
band '2 to 400%. 

. Derivative (rate)—'2 to 100% propor- 
tional band. Derivative time 0.2 to 20 
min., plus zero derivative setting. 

. Reset plus derivative—proportional band 
and reset rate as in ‘‘reset’’ above. Deriv- 
ative time as in “derivative” above. 


YOU CAN HANDLE THESE 
CONTROL PROBLEMS: 
. Cascaded control 2. Selective control 3. 


Ratio control 4, Time-program control 5. 


Pneumatic transmission. 
6.55 





IN PROCESS AUTOMATION 


INSTRUMENTS 


When inquiring check 7339 opposite last page 
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Bauer Portable Magnetic 
Separator No. 238 


a 
magnetic 
1 Fe) ra KS @ You can be sure of removing unseen rust, 

scale and other ferrous metal particles with the 
adjustable, high intensity permanent magnetic 
separator shown above. Needing no electrical 
connections, this model can be used any place 
on the picking table, on belts up to 72” wide. 
It is capable of lifting ferrous pieces from a 
moving layer 142” deep and is completely 
rust proof. 


@ For details on the complete line of Bauer 
magnetic separators, including water-tight re- 
cessed air-gap separators for chutes and mag- 
netic grates, ask for bulletin M-3-B. 





provide 
portable 
protection 


1719 SHERIDAN AVENUE 


THE BAUER BROS. CO. 


SPRINGFIELD, OHIO 





When inquiring check 7340 opposite last page 


FREE eee ~ NEW — ON 





Our new booklet, “How 35 Manufacturers saved 
with USS Cyclone Processing Belts,” contains 35 









saved wi 


USS CYC 








actual case histories of savings on production 
costs, materials, time, space, breakage and labor 

. through use of Cyclone Belts. 

USS Cyclone Steel Processing Belts are avail- 
able in many sizes, types and finishes. In plants 
all over the country they are paying for them- 
selves again and again in higher production rates, 
reduced manual labor and increased efficiency. 
One or more of these 35 case histories are bound 
to show how you, too, can save with a Cyclone 
Belt. Be sure to mail the coupon for your free 


copy today. 
CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


Cyclone Fence, Dept. K-27 
Waukegan, Illinois 
Please send me your big, illustrated Belt Booklet. 


No charge or obligation. 


SOON 65 960.6 choco cat eke bees Heer eReN bm Aed 
ANE Os BAe v8 OF 6 eRe EAS A Oe ORR RT RESO 


When inquiring check 7341 opposite last page 





instrumentation 


Portable oxygen analyzer 


Uses: To measure excess air 
for the improvement of com- 
bustion efficiency, monitor air 
leakage in inert systems, and 
other applications. 

Features: Accuracy of read- 
ing, +0.5% O02, is unaffected 
by other gases in mixture. The 
range is 0.25% 0,. The instru- 
ment is self-contained, portable, 
and rugged, and no special skill 
is required to operate it. 





Analyzer reading is accurate 
to + 0.5% 0 


Description: Portable oxy- 
gen analyzer is fed current by 
two flashlight batteries. It is 
operated by squeezing a bulb 
to draw sample into the instru- 
ment, pressing a switch, to read 
the oxygen concentration. 


(Portable Oxygen Analyzer 
Model D2 is manufactured by 
Arnold O. Beckman, Inc., Dept. 
FP, 1021 Mission St., S. Pasa- 
dena, Calif. Check 7342 oppo- 
site last page.) 


Instrumentation literature 
indexed in bulletin 


Bulletin lists all instrumenta- 
tion available from instrument 
supplier company. Magazine re- 
prints, as well as catalogs, bul- 
letins, specification sheets, and 
data sheets are included. 


Bulletin G-2 is issued by Min- 
neapolis - Honeywell Regulator 
Corp., Dept. FP, Wayne & 
Windrim Avenues, Philadel- 
phia 44, Pa. Specify 7343 oppo- 
site last page. 


with 


VISIBLE 
PROOE 


of constant temperature control 









POWERS No. 11 


self-operating 
temperature regulator 


This big four-inch dial gives a quick, visual 





means of checking controlled temperatures... an 
accurate guide for regulator adjustment. 


Designed for precise temperature control, the 
Powers No. 11 Regulator is self-powered...simple, 
compact and dependable. Full throttling action is 
gained without the aid of any external power 
source. Special valve stem lubricator eliminates 
binding. Big double ply metal bellows provide 
extra valve power — longer life. Union body as- 
sures easy installation. 


For specifications, valve sizes, 
types and temperature ranges, 
call your Powers branch office — 
engineering services in 66 cities. 
Write for Bulletins Nos. 329 and 
330. The Powers Regulator Company, 


Skokie 28, Illinois 


TEMPERATURE CONTROL 
When inquiring check 7344 opposite last page 
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instrumentation 


Sanitary flow meter measures — 


© milk flow rates 


® CIP cleaning solution flow rates 


Uses: Flow meter indi- 
cates rate of milk flow con- 
tinuously by means of a di- 
rect sight glass which is 
graduated in pounds per 
hour. Equipment is also 
used for indicating clean- 
ing solution flow rates in 
clean-in-place systems. 


Features: Flow meter 
has a scale range of 2000 
to 20,000 pounds per hour 
plus a CIP index for 114 
and 2 inch sanitary lines 
with a flow rate of 5 feet 
per second. Accuracy of the 
Senttery flow meter meter is 2 percent at any 
provides wide range ow rate within meter 
fluid flow control range. Meter provides posi- 
tive accuracy in_ setting 

centrifugal pumps. It per- 

mits use of one pump to supply multiple units such 
as separators, clarifiers, etc., or even equipment 
with unequal pipe lines. The equipment is easily 
installed in existing upstream vertical pipe lines. 





Description: Sanitary flow meter consists of a 
metering tube made of Pyrex-brand glass, meter- 
ing float, meter body, and float stops made of 
304 stainless steel. Meter compensates for inac- 
curacies in setting positive displacement pumps 
that are worn. 


(Sanitary Flow Meter is manufactured by the 
Sharples Corp., Dept. FP, 2300 Westmoreland 
St., Philadelphia 40, Pa. . . . or for more infor- 
mation check 7345 on form which is located oppo- 
site last page.) 


Pneumatic controllers feature high 
sensitivity, wide control band 


Illustrated 56-page bulletin describes new series of 
pneumatic controllers for process variables, such as 
temperature, pressure, flow, etc. Some of features 
mentioned in bulletin include control band width 
of 4 to 400%, high sensitivity without loss of 
stability, precision linkage allowing reassembly and 
recalibration with only one adjustment. 


Bulletin A130 can be obtained from The Bristol Co., 
Dept. FP, Waterbury 20, Conn. When inquiring 
specify 7346 on the convenient Reader Service slip 
opposite last page. 
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AF 0 ‘ae with Rochester 


Hermetically Sealed Dial Instruments 


Moisture, when permitted inside an 





Look to RMC for Full-Line 
instrumentation 





instrument dial, not only fogs the dial glass but has 







destructive access to vital working parts inside. In 
addition to hard-to-read instruments, it leads to 





LEVEL GAUGES 


IWustrated is an 8” dial, float- 
operated level gauge, with 
magnetically driven pointer, 
for pressure vessels. What is 
your liquid level gauge prob- 





undependable performance and shorter, costlier 






instrument life. 







Rochester Manufacturing Company de- 






veloped its own hermetic dial-sealing process to 





completely eliminate this moisture hazard. The PRESSURE GAUGES 


Illustrated is a heavy-duty 
compound type gauge for 
service on high frequency, | 
low amplitude vibration. 
What is your pressure or 
vacuum gauge problem? 






RMC process insures that humid air will not be 







sealed in the instrument and locks moisture out 







permanently. 






TELL US YOUR REQUIREMENTS FOR DIRECT MOUNTING 
AND REMOTE INDICATING INSTRUMENTS, AND LET 
RMC ENGINEERING SKILL PROVIDE THE ANSWERS! 










Write today, 
outlining your particular need or problem. 





“You Can Rely On Rochester’’ 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 








LIQUID LEVEL, TEMPERATURE and PRESSURE INSTRUMENTS 


ROCHESTER MANUFACTURING CO., INC. 
111 ROCKWOOD STREET +¢ ROCHESTER 10, N.Y. 





When inquiring check 7347 opposite last page 
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New MERCO- 
DORRCLONE 
Combination 


increases plant capacity at 
NATIONAL STARCH PRODUCTS INC. 
Indianapolis, Indiana 


= ee 


Close-up view of one of eight Merco Centrifuges installed at 


housings at National Starch Products National Starch Products Inc. 


Inc. Each housing contains 480 ten mm. 


Eight stainless steel Type C DorrClone 
DorrCione units. 


In becoming the first commercial starch plant in the world to utilize 
the new Merco-DorrClone combination, National Starch Products 
Inc. has improved product quality and increased plant capacity. The 
addition of the new DorrClone Starch Washing System to the existing 
Merco Centrifuges has resulted in the production of a higher quality 
starch — containing less than 0.29% total protein — simultaneously 
with a concentrated 65-68% protein gluten product. 

In the starch processing flowsheet at National Starch Products Inc., 
Dorr-Oliver equipment includes Merco Centrifuges which are used 
for mill starch thickening, primary separation, and gluten thickening 
ahead of the DorrClone Washing System; and five 6 in. FR DorrClone 
units, used for grit removal: The final cyclonic separation of starch 
from protein takes place in the new DorrClone System, which con- 
sists of eight stainless steel DorrClone housings each containing 
480 ten mm. DorrClone units. 

If you have a continuous processing problem where use of centrifu- 
gal force is indicated or if you’re interested in the broad applications 
of DorrClones and Mercos, write Dorr-Oliver Incorporated, Barry 
Place, Stamford, Connecticut, U.S. A. 


s TAME OR D oe na «2 S. FSS) DF 





When inquiring check 7348 opposite last page 
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processing 
equipment 


Overall view of boiler as in- 

stalled. Shown in the photo 

are maintenance superintend- 

ent Frank Pitkin, left, and Paul 
Schorn, right 


Fuel and air supply of packaged boiler interlock 


for efficient operation at both high and low demand 








Solves cannery’s variable steam| 


Blue Lake Packers, Inc., Salem, Oregon 


N. W. MERRILL, General Manager 
as reported by FP Staff 


Problem: At Blue Lake Packers, Inc., 
in Salem, Oregon, steam requirements 
vary greatly, posing a problem of effi- 
cient steam generation. During the peak 
processing season, July 15 to October 15, 
the firm’s average steam-load is between 
33,000 and 44,000 Ib per hour. During 
the five month period when only plant 
and office heating is required, only 3000 


lb of steam is needed. 


During both periods the old equipment 
failed to meet the peak demand and func- 
tioned inefficiently and expensively. This 
plant, and others too, had the need for 
maximum efficiency at peak, interme- 
diate, and off-season levels. 


Existing equipment at Blue Lake Packers 
consisted of two 265 hp three-drum water 
tube boilers capable of producing 24,000 
Ib of steam per hour at capacity. The 
steam is generated at 140 psi for blanch- 
ing, processing in exhausters, rotary 


(Continued on page 89) 
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m|demand problem 


cookers, in syrup and brine making, and to furnish 
hot water for preparing both frozen and canned 
fruits and vegetables. 

Solution: To this equipment was added a 500 
hp packaged automatic boiler designed for firing 
either light or heavy fuel, whichever cost less or 
was more available at a given time. Firing low 
cost West Coast Bunker C oil, the new unit car- 
fies more than a third of the peak season load. It 
automatically meets steam demand variations as 
they occur from time to time during the day. Its 
efficiency is just as great when the two older boil- 
ts are shut down and cleaned and 3000 lb of 
steam per hour is needed for plant, office heat. 


SS 
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product. 


izing. 


Closed Circuit Air Separation 
Cuts Losses, Keeps Plant Cleaner, 
Improves End Product 


Dust — finer than 80 mesh — was accounting for 4 
to 5 percent of the soybean meal production at the 
Spencer Kellogg & Sons plant in Bellevue, Ohio. Much 
of this dust was disseminated into the air during process- 
ing, becoming a total loss. And such free dust made 
working conditions unpleasant, plant and storage sheds 
untidy in appearance. Also, the proportion of dust re- 
tained in the end product was an annoyance to farmers 
and ranchers. 

All of these problems have been solved by a Sturte- 
vant Air Separator operating in closed circuit with a 
pelletizing machine. The processed soybean meal goes 
through the Air Separator at the rate of about 85 tph. 
Particles representing dust and hulls go out the fines 
chute to the pelletizer. The pellets are then ground and 
re-circulated through the Air Separator at rates to 10 
tph, bringing the machine’s total capacity to 95 tph. 

The net result is that Spencer Kellogg & Sons now 
has cut dust loss to a minimum, no longer has any air- 
borne dust problems, and is producing a better standard- 
ized, dust-free end product. Sturtevant, the pioneer in 
centrifugal air separation, has once again helped to 
solve a precision classification problem — and without 
an expensive, multi-unit installation. Write today for 
more information. Address: Sturtevant Mill Co., 122 
Clayton St., Boston 22, Mass. 


STURTEVANT 


Dry Processing Equipment 


The “OPEN-DOOR” to lower operating costs over more years 


CRUSHERS ¢ GRINDERS * MICRON-GRINDERS * SEPARATORS 
BLENDERS «+ GRANULATORS «+ CONVEYORS «+ ELEVATORS 


LEFT: Two lead-off chutes at bottom 
of Sturtevant Air Separator in 
Spencer Kellogg & Sons plant. One 
chute in the closed circuit system 
sends to packaging all uniform size, 
dust-free meal while the other re- 
turns all undersize fines for pellet- 


Soybean Dust Problems Solved 
_ by Sturtevant Air Separator 


RIGHT: Spencer Kellogg & Sons 
employee making classification ad- 
justment on Sturtevant Air Separator 
in operation at Bellevue, Ohio, soy- 
bean meal plant. Separator mini- 
mizes air-borne dust losses while 
removing hulls and classifying end 





FINES hee TAILINGS 
DISCHARGE ~ VW DISCHARGE 


THERE’S A STURTEVANT 
FOR EVERY CAPACITY 


No other single air separator can match 
Sturtevant’s 40 to 400 mesh classification 
range at rates up to 100 tph. . . . and tested 
record of increasing mill capacities from 25 to 
300% while lowering power consumption as 
much as 50% (when used in closed circuit 
with grinding mills). Nine models available, 
ranging from 3 to 18 ft. in diameter. Request 
Bulletin No. 087. 


When inquiring check 7349 opposite last page 
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STRONG 


RIGID 
AGE-PROOF 


‘Ace Rivictor is a new rigid threaded 
plastic pipe with good aging and high 
impact strength. Not affected by most 
inorganic acids and alkalis, also excellent 
for many organics. Sizes 4%” to 4”, Ask 
for Bulletin CE-56. 


O32 


Rid > 





LEESON EES ME ST 


' AMERICAN HARD 
93 WORTH STREET e 


General-purpose moderately priced rub- 
ber-plastic pipe handles most common 
chemicals to 170 deg. F. . . . except few 
strong acids and organic solvents. Tough, 
odorless, tasteless. Rigid pipe %2” to 6”. 
Bulletin 80. 













Trouble-free plastic diaphragm 
valves . . . choice of general- 
purpose Ace-ITgz, ACE PariaAN 
(polyethylene) or AcE Saran. 
Handles most corrosive 
chemicals and food 
ingredients. Sizes 4%” to 2”, 
50 psi. at 77 deg. F. 
Bulletins 80 and 351. 


Excellent chemical-resistant, all-purpose 
flexible plastic tubing. Sparkling clear, 
easy to clean, odorless, non-toxic, can be 
steam-sterilized. 44” to 1” ID. Bul. 66. 


E processing equipment of rubber and plastics 


RUBBER COMPANY. 
i; 


NEW YORK 13, 


When inquiring check 7350 opposite last page 
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Interchange pump parts 
without special tools 


Uses: For service where 
liquids are to be moved at 
higher pressures, viscosities and 
where controlled meter flows 
are required. 


Features: Sanitary parts are 
interchangeable and_ replace- 
able in field without special 
tools or special mechanics. 
Even flow of products pro- 
vided through entire speed of 
range. Reversible flow. Pulsa- 
tion diminished because of the 
absence of valve action or inter- 
mittent discharges. 


Sanitary rotors are of specially 
compounded material and ro- 
tate in exact centers of pump 
case eliminating shaft threads 
and retaining nuts. Material 
absorbs wear rather than caus- 
ing wear on pump case. 


Description: Construction 
utilizes 316 stainless steel in 
all parts contacting product. 


Standard units available: Bare 
pumps only; pumps mounted 
on flat steel base with adjust- 
able ball feet; complete with 
variable speed motor, v-belt, 
or direct drive connected gear 
head motor. 


(Stainless rotary pumps are 
available from Creamery Pack- 
age Mfg. Co., Dept. FP, 1243 
W. Washington Blvd., Chi- 
cago 7, Ill. Check 7351.) 


Stainless screens of all 
descriptions covered in 
28-page booklet 


All types of stainless steel 
screens for separating and de- 
watering equipment are de- 
scribed in comprehensive illus- 
trated booklet. Various shapes 
and technical data regarding 
them are presented. 


Booklet ‘‘Bee-Zee Screens Make 
You Money” can be obtained 
from Bixby-Zimmer Engineer- 
ing Co., Dept. FP, 961 Abing- 
don St., Galesburg, Ill. When 
inquiring specify 7352 on form 
opposite last page. 











2 e Cleaner needs only a supply of cold 





SELLERS /y*” CORPORATION 


= NO OTHER CLEANING TOOL = 
p66. EVER MATCHED THIS =e 


ro: 

m Nothing softens, loosens and moves iso 
bh; dirt like a Setters Hydraulic Jet ee 
. Cleaner . . . and there are installa- ear 
"2 _ tions in over 4000 plants that prove ee 
it. ee 


The SELLERS Hydraulic Jet ay 


water and steam as low as 5 psi.It a 





re: 
= e 
pe nk 
ee ce or is 
produces a hot liquid jet providing . 


scrubbing-action at the point of 
impact with pressures to 200 psi., 
temperatures to 210°F. 


Use it on floors, conveyors or machinery— 


it sweeps hydraulically . . . penetrates the 


smallest crevices, reaches and cleans with- 


OIE mre EYoh S111] °) ba 





GET THE FACTS... send for “ 
Bulletin 424, 4 
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1603 Hamilton Street, Philadelphia 30, Pa. » Since 1848 Slim 
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When inquiring check 7353 opposite last page 
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processing equipment | 


Steam Demand Solution | 
(Continued from page 86) 


Boiler has automatic modulating device so that it 
can be fired at any rate from 20% to full capacity. 
This adjusts fuel and air supply to the demand on 
the heat generating plant. At the supplier’s fac- 
tory, this control was set and locked to function 
most efficiently under stack and other conditions 
identical to those found at the Salem food proc- 
essing plant. 


Dura Buket 
CVE WON OUT 


COMPARE THESE 
BUCKETS AFTER ONE 
YEAR’S IDENTICAL USE 


The control is a cam that positions the fuel valve 
and is linked to the shutter. Another operating 
control precision-engineered is a device that pro- | 
gtams ignition and firing and purges the combustion 
chamber when the unit is started or stopped. 


Safety controls, integrated as part of the unit, 
guard against low-water damage, excess pressure, 
short circuits, overloading, and other hazards. 
A safety feature example is in the instance of the 
flame going out during operation. A control auto- 
matically cuts off the fuel supply. 


The cleaning and inspection processes are fairly 
simple operations at Blue Lake Packers, although 
these needs are not as great due to complete com- 
bustion. Smoke and fly-ash are considerably re- 
duced with this process. 


Pressure regulating devices are used on all of the 
canning retorts and cookers. The equipment may 
require from 7 boiler horsepower for a vegetable 
blancher 16’ long and 214’ wide, to 20-25 bhp 
for a 12 x 6’ draper type peeling scalder, and 
finally 30 bhp for a continuous high speed steamer. 
The many pressure regulators do not affect the 
smooth operation of the boiler unit. 


sidenote snoeeaniiis a NR ag eee SS AER gE ET ER EE nee te 


*Dura-Buket—special plastic by Fiberite 


Results: The new installation has brought | Comers aay aed a wel 


about substantial savings in fuel and labor costs 
| during both the processing and heating-only pe- 

riods. It has eliminated time lost in waiting for 
: the proper amount of steam to arrive at proc- 
essing machines and enabled company to meet peak 
steam needs without replacing older boilers. 





Ordinary metal bucket — 
corroded, rusted, needs to 
be replaced! 


unretouched photographs 


' 

| ees oe renee S STRONG AND SHATTER- THESE two buckets were installed at the same time, on the 
en i ee Gas Ba HIGH SPEED same elevator leg. After just 12 months, the metal bucket was 
Sembower, Inc., Dept. FP, Morgantown Rd., | PROOF... eee é nf ! a ee 
Reading, Pa. Check 7354 opposite last page.) | RUST PROOF ... SPARK AND corroded so badly it required replacement. But the Dura- 

| | STATIC-FREE ... SELF is as good as new... will last many more years. 

| | CLEANING ... SANITARY... ‘Dura-Buket just can't rust. Besides that, it's self-cleaning, 

| LONGER LIFE .. . ECONOMY sanitary. And being static-free, it doesn't spark. 


SAVINGS ENGINEERED 
AT S&W 


| Continuous evaporation process 


at S&W Fine Foods produces su- 


perior maraschino cherries, cut- 


Dem eit Ga 


When inquiring check 7355 opposite last page 


ting down on expensive vacuum 


evaporation. Details on page 29. 
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The new & speed 


Gelatin 





With the new portable Brookfield eight- Cony 
speed viscometer you can, at the flick of a 
switch, easily measure the viscosity of any ET 
fluid ... readings down to 1/5 of 1 per cent eet 
with materials having viscosity of from 1 to 
32 million centipoises. Greases 
For the measurement of 
materials that tend to “‘chan- * 
nel” i.e. grease, butter, etc., the 
Brookfield Helipath stand is roy 
available for use with the new 


eight-speed viscometer. If speed, 


NS 7a 0] ods 


Fats 


Shortenings 


accuracy and versatility count 
with you, demand Brookfield. 
Your inquiry will bring complete informa- 

tion or technical assistance if needed. 


Cereals 





Puddings 


Write, wire or phone 


ENGINEERING | ABORATORIES, INC, 
STOUGHTON 27. MASSACHUSETTS 


NS ae nica tcc el a ed 2 el ccasstulaniideccaeos 


When inquiring check 7356 opposite last page 
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processing equipment 


For frying, baking, 
or freezing turnovers .. . 


AUTOMATIC 
TURNOVER MACHINE 





Machines have capacities up to 2500 units/hr 


Uses: Automatically fills, forms, seals, trims, 
and delivers turnovers to conveyor belt, ready for 
frying, baking, or freezing. 

Features: Stainless steel automatic filler can 
handle fruits, chicken, meat, ham, chili, and other 
varieties of filling. Changes of flavor or filling are 
accomplished quickly, easily. All necesary equip- 
ment — filling machine, motors, compressor, 
switches, controls — are integrated into the machine ; 
only one power service connection at central con- 
trol panel is required. 


Description: Automatic turnover machine, on 
which patents are pending, is available in two 
sizes, the single die unit with capacity of 1500 
units per hour, and the twin die machine with 
2500 units per hour capacity. 


(Ever-Rite Automatic Turnover Machines are 
manufactured by the American Products Co., Inc., 
Dept. FP, 1501 Good-Latimer Expressway, Dallas 
10, Texas . . . or for more information reader may 
simply check 7357 on the convenient Reader Service 
slip located opposite last page.) 


Dairy separators, clarifiers covered 
in well-illustrated 16-page catalog 


Replete with cutaway diagrams showing operational 
features, 16-page catalog describes company line of 
separators and clarifiers for dairy use. Included are 
tables of rated capacities, and complete technical 
explanation of liquid seal principle, upon which 
much of equipment is based. 

Catalog No. 2256 can be obtained from Centrico, 
Inc., 75 W. Forest Ave., Englewood, N.J. When 
inquiring reader may simply check 7358 on form 
opposite last page. 


PALMER 


MERCURY ACTUATED 


recorder 


Into this modern Mercury Actuated 
Recorder has ‘gone all the skill of 
Palmer master craftsmen, 


Readings are clearer, smoother and 
more precise than ever thought pos- 
sible. In fact readings are so amaz- 
ingly improved that maintenance is 
never needed under normal uses. 





Recording Thermometers feature twelve 
inch die-cast aluminum case with black 
wrinkle or white satin finish. Single or 
multiple pen construction. Electric or 
spring wound clock, 24 hour or 7 Day 
Revolution. Flexible Armor and bulb of 
stainless steel, Ranges —40 to 1000°F. 
or Equivalent in tll 


Send for Bulletin No. 45 


Consult your Classified Directory 


PALMER 


THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 
Cincinnati 12, 0. 





When inquiring check 7359 
Opposite last page 
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No vortex or surface boil 
present with high-speed 
homogenizer mixer 





All contact parts on mixer 
are made of stainless steel 


Uses: Blending and _ho- 
mogenizing dispersions, emul- 
sions, pastes. 


Features: Design minimizes 
entry of excessive air and the 
formation of air vortex in 
blending operation. This per- 
mits forming of more stable 
emulsions and assures fast and 
thorough blending. 


Description: Homogenizer 
utilizes a rotorstator mecha- 
nism that draws material only 
from bottom of vessel in 
which it is contained, thus 
eliminating vortex and surface 
boil. An adjustable deflector 
plate, positioned above the 
mixing element, directs ma- 
terial back down into the mix- 
ing area. 


Unit can clean itself by being 
operated in suitable solvent or 
soap-and-water mixture. 


(Eppenbach Homo-Mixer is 
product of Gifford-Wood Co., 
Dept, FP, Hudson, N.Y... . 
or for more information check 
7361 on the convenient Reader 
Service slip which is located 
Opposite last page.) 


For more information on prod- 
uct at right, specify 7362... 
see information request blank 
opposite last page. 
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One of America’s largest and leading 
dairy associations uses 


69 CLEAVER-BROOKS BOILERS 


Location of Cleaver-Brooks 
boilers in League plants. 
Dairymen’s League facilities 
include 70 country plants, 24 city 
branches, 6 ice cream plants 
and 9 manufacturing plants 












“Our 69 Cleaver-Brooks boilers are a key 
part of our production — their unusually 
high efficiency, sanitary, clean operation 
have helped us grow and prosper”, says Ken 
Dodge, staff engineer for Dairymen’s League 
Cooperative Association. 

“Maintenance is low. We average far less than one service call 
per boiler per year,” he adds. 

Dairymen’s League Cooperative Association, serving 25,000 
dairy farmers and thousands of consumers in New York, Pennsyl- 
vania and New Jersey, has been a steady user of Cleaver-Brooks 
boilers for 20 years. 

Like any dairy company, the League finds steam essential for 
the production of quality dairy products. Their boilers are the work 
horses of their plants — supplying steam for pasteurizing, heating, 
cleaning and processing. 

And Cleaver-Brooks boilers, with their exclusive four-pass, 
forced draft design and clean, quiet operation are especially suited 
to dairy plant operation. 

Famous dairies the country over are profiting with the many 
advantages of Cleaver-Brooks boilers, available in a complete line. 
You can select from 130 models in 19 boiler sizes, 15 through 600 hp 
... Oil, gas and combination oil and gas fired. 

For more information contact your nearby Cleaver-Brooks 
representative. Or write Cleaver-Brooks Company, Dept B 397 E. 
Keefe Avenue, Milwaukee 12, Wis. Cable Address: CLEBRO — 
Milwaukee — all codes. 


BFS ry ec 


ORIGINATORS OF THE SELF-CONTAINED BOILER 


MILTON, PA. — This country plant is supplied 
with quick, dry steam from a Cleaver-Brooks 
60 hp light-oil fired CB boiler. 








UTICA, N.Y. — In this city plant a 250 hp LR 
heavy-oil fired boiler provides all steam for 
pasteurizing, cleaning, heating and processing. 
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TILL 


WITH Cambridge 


WIRE MESH CONVEYOR BELTS 


Regardless of what you're freezing, you'll get a 
more uniform product by washing, blanching, 
cooling and freezing at controlled speed on con- 
tinuously moving wire mesh belts. Open mesh 
permits free circulation of steam for uniform 
blanching and cold air for faster freezing, pro- 
vides rapid drainage of wash water and steam 
condensate. Write for these detailed discussions of 
how Cambridge Wire Mesh Conveyor Belts can 
speed production by minimizing manual handling. 





No matter what food or process... 


... canning, freezing, baking . . . meat, poultry, candy, fruit or produce 
. . . Cambridge Wire Mesh Conveyor Belts can reduce your operating 
costs and increase product quality by continuous uniform processing 
with reduced manual handling. Lifelong rust-protection, quick drainage 











of process solutions, lack of odor and freedom from contamination are | 


only a few advantages. All-metal belt is impervious to damage from 
heat and cold. There are no sharp edges because Cambridge belts are 
woven from round wire. 


Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or 


weave, and from any metal or alloy. Special raised edges or cross-mounted | 


flights are available to hold your product during movement. 


ASK FOR FREE 130-PAGE 
REFERENCE MANUAL illus- 
trating and describing 
wire mesh conveyor belts. 
Gives mesh specifications, 
design information and 
metallurgical data. Ask for Special 
Industry Folder on your operation. 


The Cambridge Wire Cloth Co. 


meer at 


Call in your Cambridge Field Engi- 
neer to discuss how you can cut food 
processing costs by continuous opera- 
tion. You can rely on his advice. 
Write .direct or look under ““BELT- 
ING, Mechanical’”’ in your classified 
telephone book. 









DEPARTMENT H, 


| SPECIAL 

nen Lo 0°) See METAL CAMBRIDGE 2, 

i 140 or om 7:1) NTS 
28 tot ICATIO MARYLAND 


| OFFICES INDUSTRIAL CITIES| 


IN .PRINCIPAL 





When inquiring check 7363 opposite last page 
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processing 
equipment 


Continuous, vertical unit... 


SIMPLI 


FIES BLANCHING 





Blancher, right, is an upright cylinder 2 ft in diam x 8!/2 ft high, the lower portion being 


contained in a tank 3!/2 ft in diam x 3!/2 ft high 


Uses: For blanching peas and beans 
—fresh or dried on canning lines. 


Features: With the exception of a 
small pump, blancher has no moving 
parts, the flow of product being con- 
trolled by means of a valve placed be- 
tween the pump and a Venturi ejector lo- 
cated in the discharge pipe of the unit. 


Because it operates under pressure, 


blancher permits temperatures in excess 
of those possible with standard, rotary- 
type machines. Unit is sanitary and pre 
vents a buildup of thermophilic spores. 


Description: Blancher is a_ vertical 
cylinder with the lower, perforated por- 
tion contained in a tank. Perforations 
allow the passage of hot water through 
the bulk of the peas or beans contained 
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G| OPERATION 


- «+ « On pea and bean processing lines 


in the central cylinder. Unit is filled with water 
to within a few inches of the top. 


Whole peas or beans are flumed into the blanch- 
er, where they gravitate through the water and 
build up a level correct for the blanching period 
required. Level is set by graduations on a sight 
glass, and temperature of the water is automati- 
cally controlled. After product has been held for 
the required time, the discharge operation is 
started, the flow into and out of the blancher 
being maintained at the same rate by the ejector 
units — so that a constant volume is held within 
the blancher and a continuous throughput held. 


Blancher is part of a complete line for processing 
peas and beans from the initial soaking stage 
through delivery to the can fillers. 


(Hydro blancher and Hydro processing lines are 
developments of Mitchell Engineering Ltd., Dept. 
FP, 7 Gower St., London W. C. 1., England.) 


Splits and loose skins are removed before blanching 
as product passes over these separator steps 
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new developments in food screening 








Often, by correct screen application, two 
processing problems can be solved as one. 
For example, a dual problem faced the 
Francis C. Stokes Company. This large 
tomato seed producer needed a seed removal 
method that would not affect germinating 
qualities. At the same time, they wanted to 
produce a juice of the highest possible 
richness. They found that our double-deck 
Simplicity Tomato Screens combined the 
operations of juice production and seed 
separation entirely to their satisfaction. 
The balanced gyrating action of the screen 


SEPARATING 80 BUSHELS 
OF PICKLE SLICES PER HOUR 


Working off an Urschel slicer set for 1/10” to 
3/8” slices, this Simplicity 3’ x 8’ Gyrating 
Screen is removing ends, half slices, and 
broken slices from 80 bushels of pickles an 
hour. Only unbroken slices with centers 
missing remain to be removed by hand. The 
pickle processor finds that both his quality 
and his total output are improved, and, as 
noted, hand labor is reduced to one simple 
task. Pickles, however, are not the only food 
for which this machine is adapted. Carrots, 
beets, and other sliced vegetables are ac- 
commodated equally well. If you are canning 
or freezing such foods, you may find your 
operation considerably speeded and other- 
wise improved by the Simplicity Model ‘‘C’’. 





184 


TOMATO SEED 
AND JUICE 
PRODUCTION 
COMBINED 


scrubs the juice and pectin from the toma- 
toes so vigorously that the skins are actually 
transparent when discharged, and the juice 
is relatively free from black specks even if 
the tomatoes are badly cracked, which 
allows a saving on trimming labor. Seed 
germination has been reported excellent. 
The Simplicity Screens . . . five of them are 
now installed at Stokes . . . are constructed 
of stainless steel to prevent any contami- 
nation, and trays can be removed for easy 
cleaning. Write us for details on how a 
Simplicity unit may aid your operation. 


“LITTLE” SCREEN IS A BIG 
HELP IN SCREENING 
SMALL FOODS 


A processor in Benton Harbor, Michigan 
has found five of our 18” x 36” Model 
M-5s to be a marvelous answer to the 
screening of strawberries, cherries, and 
similar small-size fruit. This M-5 Simpli- 
Flo can screen materials as fine as 80 
mesh; will fit in almost any corner of a 
plant, and is amazingly efficient. It has 
a counterbalanced eccentric shaft to 
give true circle action and eliminate 
vibration in the main structure . . . the 
main structure in this case being a sup- 
porting table of tubular construction. 
The Simplicity M-5 can be equipped 
with a stainless steel deck or all stain- 
less steel construction where desired. 
If you have a small operation you'd 
like to mechanize, we'd like to show you 
how our little M-5 can be a big help. 





VIBRATING PAN PERFORMS 
TRICKY FOOD CONVEYING JOBS 


Not everyone is aware of the multitude of 
different food processing tasks that can be 
handled by a vibrating pan conveyor. A 
number of leading food processors use a 
Simplicity Balanced Pan to cool and convey 
powdered coffee. Others use the same ma- 
chine for drying their various products. Still 
others have found it ideal for conveying 
friable materials such as grain or cereal, 
because it does not reduce the product or 
create dust. The Simplicity Balanced Pan 
Conveyor has also been used as a sorting 
table. Although always basically a conveyor, 
the Balanced Pan can perform many other 
operations in addition, and can be fitted out 
with dust-proof covers or other equipment 
for specific jobs. You may have a place in 
your operations where this adaptable unit 
could help. If so, ask us for details. 


HOW TO CLEAN UP 
WASTE WATER 


‘Bi 





Solids in waste water can cause a lot of 
trouble, especially in view of the short water 
supply in many areas and the drive against 
stream pollution. Yet a simple screening 
operation can to a great extent solve this 
problem. King Pharr Canning Operations, 
Inc., of Selma, Alabama, find that one 
Simplicity 3’ x 6’ single deck screen more 
than adequately removes waste from the 
canning of okra, sweet potatoes, pimentos, 
and blackberries. The screen receives a 
surge of 300 gallons per minute from a 4” 
trash pump. This is a very fast, efficient way 
to clean up waste water, and the cost is 
small. We'll be happy to make recommenda- 
tions on your plant disposal problem, too. 


Write for information on any of these pieces of equipment or for Bulletin FC-3 


SIMPLICITY ENGINEERING COMPANY 


DURAND 6, MICHIGAN 
SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. @ FOR CANADA: Simplicity Materials Handling 


Limited, Guelph, Ontario e 


FOR EXPORT: Brown and Sites, 50 Church St., New York 7, N Y 


When inquiring check 7365 opposite last page 
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moisture and fume 
removal 


Avot > 


{ mo Three outstanding features make Air-Van Power Ex- 
hausters especially suited for exhausting moisture and 
corrosive fumes. 






A patented scroll design assures posi- 
tive air removal. _ Gallaher Air-Vans 


Direct Drive : 
are designed to handle up to 65,000 
150 Coe CFM at static pressures to 4”. 






e@ The motor is out of the air stream. 


e A patented air seal-off protects the 
motor by creating a constant curtain 
of fresh air around the motor shaft. 
This prevents any fumes from entering 
the motor housing. 


Belt Drive e@ Other Air-Van features include quiet 


3,000 to operation, low silhouette, weather- 
65,000 CFM. proof design, availability in special 
S.P.t04",  g { metals and finishes and certified rat- 
e 4 ings based on actual physical tests. 
if Patents 2188741. 2526290 


Patents pending 


The GALLAHER Company 


4108 Dodge Street Omaha, Nebraska 
Export Office: 306 Paul Bldg., Utica 2, N.Y. Cable ‘‘Keiserquip” 


When inquiring check 7366 opposite last page 
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Imitation Spices 


CUT PRODUCTION wo t.> 


Same flavoring strength and appearance as pure spices. 
Customers can use without changing present formulas. 
Prepared so natural colored specks appear in finished products. 
Water soluble imitation spices also available to avoid specks. 
Skillfully compounded with the finest ingredients. 


125 LB. PRICES 
Nutmeg .... 80c perlb. Clove ........ 78c per lb. 
Mace ........ 74c per lb. Cinnamon .. 71c per Ib. 
LOWER PRICES QUOTED ON LARGE ORDERS 











HENRY H. OTTENS MFG. CO., INC. 


129 South Front Street, Philadelphia 6, Penna. 
Send us trial shipment at the 125 lb. price: 


Nutmeg ........ Ibs. Clove . ack ini 
Cinnamon ......... lbs. 


Peete ected saaee ite rers i Beepeeaneaeschi-o aoe RR UE DEA ps rerciersasstoessenasescs 


Established 1884 
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When inquiring check 7367 opposite last page 
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processing 


Heat drum contents quickly 
with easily installed coils 


Put in place by hand; 
lighter than pipe coils 


Uses: For simple, efficient, 
and thorough heating (or 
cooling) of materials right in 
the drum. 


Features: Weigh much less 
than pipe coil. Put in place 
more easily by hand. Panels 
are kept clean with a mini- 
mum of effort. As surfaces 
are constantly maintained in 
good condition, fuel is saved. 


Description: Units con- 
sist of two sheets of metal 
with suitable embossing. 
These are welded to form 
necessary flow channels. 


(Units are made by Dean 
Thermo-Panel Coil Div. of 
Dean Products, Inc., Dept. 
FP, 616 Franklin Ave., Brook- 
lyn 38, N.Y... . or for more 
information Reader may check 
7368 which is located oppo- 
site last page.) 


Introduce manifold mount 
control valves 


Eight-page folder describes 
complete line of manifold 
mount control valves in 2-, 3-, 
4-, and 5-way types in sizes 
from 4 to 1” NPT. Valves 
are designed especially for in- 
stallations where space is at 
premium and where speed of 
removal and re-installation are 
required for uninterrupted 
production. 


The valve proper is independ- 
ent of piping, easily removed. 
Catalog is fully illustrated, 
contains technical valve data. 
Valves are available for pres- 
sures from partial vacuum to 
500 psig. 

Copies of Folder No. 14, 
“The Versa Valve’, are avail- 
able from Versa Products Co., 
Inc., 249 Scholes St., Brook- 
lyn, N. Y. . . . when inquiring 
check 7369 which is located 
opposite last page. 








Model ‘“‘C’’ closed-top tanks. Vertical sizes, 750-3500 gallons. 
Horizontal sizes, 500 to 5000 gallons. 


Is this stainless steel tank 


big enough...or too big? 


When you order tanks from Cherry-Burrell there's 
no such thing as a size limitation. Our standard 
stainless steel tanks range from 60 gallons through 
5000 gallons capacities—larger and smaller tanks 
available on special order. 

Just tell us what size you need, whether you 
want a single shell tank or one for heating and 
cooling, closed top or open top types. Your Cherry- 
Burrell Representative can tell you how we do it. 
Why not give him a call or write for literature? 


Typical Cherry-Burrell 
Tank Uses 


Water Storage 
Ingredient Storage 
Syrup Making 
Liquid Sugar Making 
Liquid Sugar Storage 
Corn Syrup Storage 


Bulk Storage of 
Bottling Syrup 


Model “O”’ open-top tanks; 
capacities 60 to 500 gallons. 


CHERRY-BURRELL 


CORPORATION 





a 427 W. Randolph Street, Chicago 6, Ill. 
Dairy * Food + Farm * Beverage * Brewing * Chemical » Equipment and Supplies 
SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 


When inquiring check 7370 opposite last page 
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processing equipment 


industrial electric blanket 
heats material traveling 
on conveyor belt 


Uses: Heating of nearly any product being 
carried on conveyor. 


Features: Blankets can be designed for con- 


veyor belts of any length or width. Units are de- 
signed in a series of four- to eight-foot lengths. 





Gi ki 


Blanket is supported by expanded metal form 


Description: Blankets surround expanded 
metal form, through which conveyor belt and 
work load passes. Heating elements are of resist- 
ance wire, imbedded in layers of glass fabric. 


(Glas-Col heating-chamber blankets are available 
from Glas-Col Apparatus Company, Dept. FP, 
711 Hulman St., Terre Haute, Ind. » of for 
more information check 7371 opposite last page.) 
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"When you clean up for our exec’s visits, you're 
not expected to go entirely out of business.” 


i ieeeteditieatinatinetialtieatinatindtietinatinatindinndt 
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P-K Liquid-Solids* Blender 
Creates New Production Concept! 





A new, revolutionary method for 
blending liquids into dry materials 
is highly successful in practically all 
chemical and process applications. 

Essentially, the p-k Liquid-Solids 
blender operates in the following 
manner. Liquids, regardless of vis- 
cosity, are introduced into a rapidly 
revolving bar (by gravity or pump). 
The liquid is flung outward in a 
finely divided state from a distribu- 
tor disc and feeds a continuous fine 
spray into the tumbling mass of dry 
materials as the shell rotates. A 
series of stainless steel wires, strung 
horizontally along the bar, prevents 
the formation of agglomerates and 
further promotes liquid dispersion. 

This unique blending operation 


Patterson 


Chemical and 


P-K Twin Shell Blenders* * Heat Exchangers * Packaged Pilot Plants + P-K Lever-Lock Doors* 


can be accomplished in minutes and 
eliminates costly, time consuming 
steps, such as screening, pulverizing 
and mulling. With the p-k Liquid- 
Solids blender, you will get a fast, 
one step operation that guarantees 
consistent blending uniformity not 
otherwise obtainable. 

The exclusive p-k dry mechanical 
seal prevents materials from enter- 
ing the bearing housing and protects 
against product contamination. Two 
vapor and dust-tight quick-opening 
covers allow easy access to the 
baffle-free interior for cleaning. The 
p-k Liquid-Solids blender is avail- 
able in sizes ranging from 1 to 50 
cubic feet working capacity. 
*Patented and Patents Pending 


)Kelley 


Process Division 





When inquiring check 7372 opposite last page 





Investigate P-K’s 
Blending Concept 


P-K’s Customer Service Laboratory 
will be pleased to test-blend your 
materials . . . preferably under your 
supervision. Material formulations 
will be blended to your exact specifi- 
cations and returned for analysis, to- 
gether with a complete report. P-K 
recommends pre-tests for all “Liquid- 
Solids” applications, because of the 
many variables that may affect blend- 
ing procedures necessary for intimate 
dispersion of liquids in solids. Our 
Lab also conducts comparison tests in 
pilot models of all other basic blender 
types . . . from ribbon and double 
cone to p-k’s standard Twin Shell and 
“Intensifier’” models. 

All of them are members of a grow- 
ing family of p-k blenders and all 
are described in our new catalog 14. 
Write our Mr. R. T. Dotter for your 
copy ... and arrange, too, for a 
pre-test of your materials. 


The Patterson-Kelley Co., Inc., 2720 
Hanson St., East Stroudsburg, Pa. 
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drinks that “hit the spot” 
are 


enol | 





protected 

















These gleaming stainless steel 
tanks, made by the Metal-Glass 
Products Company, Belding, Michigan, Ww 7 t } 2 
protect the delicate flavors of cola drinks. ‘ 
And they help keep them fresh and pure. 


They'll keep right on doing it for years, too. 
For stainless is a tough, bright metal that 
resists wear and corrosion — even from strong 
cleaning agents. And since it’s stainless all 
the way through, there’s no surface plating to 
chip or wear away. But most important of all is 
the fact that stainless is 
inert ...it never adds 
unwanted flavor to 
beverages — even dairy 
products. And, of course, 
stainless is a snap to 
keep spotlessly clean. 


That’s why it’s standard 
equipment for tanks, 
pasteurizers, bottlers, 
piping, fittings—every- 
where that food and 
metal come in contact. 
It’s the most practical 
choice you can make. So 
next time you’re buying 
equipment make sure 
it’s of Crucible stainless 
steel. Crucible Steel 
Company of America, 
Henry W. Oliver Build- 
ing, Pittsburgh 30, Pa. 








first name in special purpose steels 


Crucible Steel Company of America 


When inquiring check 7373 opposite last page 
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processing equipment 


Form chemical resistant hose 
from Teflon liner, wire cover 


Flexible, rugged, they resist aging and with- 
stand temperature extremes 


Uses: For applications where sate, chemical- 

resistant hose assemblies are required. 

Features: Units are capable of sustained operat- 

ing pressures up to 4000 psi at temperatures from 
100° to 500°F. 


Description: Assembly consists of a Teflon 
liner encased in stainless steel wire braid with 





Teflon hose for pressures to 4000 psi 


full flow fittings permanently locked to hose. 
Eight sizes: range is 3/6 to 144”; maximum length 
is 30. 

(‘Lin-Lok” Teflon hose assemblies are available 
from The Mic-Lin Co., Dept. FP, Route 38 at 
Rudderow Ave., Maple Shade 6, N.J. . . . or for 
more information check 7374 opposite last page.) 


DID YOU 
BORROW 
THIS COPY OF FP? 


Would you like to receive your own copy 
regularly . . . for greater convenience in 
reading? 

If you are responsible for processing opera- 
tions in an administrative, production man- 
agement, engineering or technical function, 
it may be possible to send you copies of 
FOOD PROCESSING regularly, without charg 


Complete the request-form opposite the last 
page of this copy and send it along to us — 
no obligation, of course. 


FOOD PROCESSING 
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Here’s a quick look at 
articles appearing in 
other technical and busi- 
ness magazines 


Dehydrated precooked beans 


Various formulated dishes made from de- 
hydrated precooked pea beans or kidney 
beans are ready to eat after adding about 
2.5 parts of boiling water and allowing 
to stand 5-10 minutes. Procedures are 
given. 3 pages, 3 photos, 2 tables, 2 
graphs. (‘Food Technology,” November 
1956, page 523) 


Frozen sandwiches now on sale 


Two West-Coast firms are now offering 
frozen sandwiches — 5 kinds between 
them. 2 pages, 1 photo; 1 page, 1 photo. 
(“Western Canner & Packer,” Novem- 
ber 1956, page 16; December 1956, 


page 36) 


Handling frozen meats 


A discussion of problems in handling 
frozen meats includes tables of storage 
life at various temperatures. 4 pages, 3 
tables (‘Refrigerating Engineering,” Oc- 
lober 1956, page 60) 


Equipment profitability chart 


A simple chart with a family of straight 
lines tells whether money spent on new 
equipment will be paid back in labor 
savings. 1 page, 1 chart. (“Food Engi- 
neering,’ November 1956, page 60) 


Microscopy of wheat kernels 


A series of 4 articles reports new studies 
of the structure of the wheat kernel as 
seen through the microscope at various 
magnifications. 63 pages, 92 photos or 
drawings, 1 chart, 1 table. ("Cereal 
Chemistry,” November 1956, page 329) 
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; R R [ E F S from contemporary publications 


Stabilizing foams in confectionery 


A discussion of foams treats some theo- 
retical aspects and gives practical hints 
on stable marshmallows, nougats, icings, 
and toppings. 6 pages. (“Manufacturing 
Confectioner,” November 1956, pg. 47) 


New heat exchanger for fluids 


A new heat exchanger, using direct steam 
to heat the product, holds temperature to 
a tolerance of one-half degree Fahrenheit. 
The system also permits close control of 
moisture. 1 page, 1 photo, 1 diagram. 
(“Canner & Freezer,” November 12, 


1956, page 33) 


Key points in making cheddar cheese 


What to do and why, to make cheddar 
cheese of consistently good quality. 5 
5 pages, 1 photo. (“Milk Products 
Journal,” December 1956, page 12) 


Review of glass containers 


A comprehensive review covers glass 
containers: design, finishes, closures, 
surface treatments, labeling, and casing. 
11 pages, 7 diagrams, 2 graphs, 4 tables, 
4 photos. (“Western Canner & Packer,” 
December 1956, page 20) 


Thermal resistance of bacteria 


Studies of thermal resistance of spores 
of Putrefactive Anaerobe No. 3679 in 
a number of vegetables at temperatures 
from 250° to 290°F showed a tendency 
for the curves to change slope (reflecting 
a change in killing rate) around 270°F. 
4 pages, 5 graphs, 1 table. (‘Food Tech- 
nology,” November 1956, page 557) 
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SIMON SUCTION FILTER 


Ve, Colleclor... 





RESULTS 





ne separators and 





pone e air-borne material missed Py Aa ~eg 
® oak guction for screw conveyors 
Tw cocoa and flavoring. a 
io 
SOLUTION: section Simon suction Filter Dust Collector, connec 
a exhauster. | ee 
RECOVER": aterial is discharged directly back into Pl 





All recovered ™ 


I: 


| ENTOLETER DIVISION 
| SAFETY INDUSTRIES, INC. 


Formerly The Safety Car Heating and Lighting Co., Inc 
P.O. Box 904 New Haven 4, Conn 
| 





When inquiring check 7375 opposite last page 
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unique... 


both in their reactivity with 
proteins and their ability to 
work well “in combination” 
with other colloidal materials 


*Over 20 distinct types of 
SeaKem Stabilizers are available 
F . « . each one a highly refined 
@ GREASE from your daily operations s Poop rm derivative of Irish Moss and 
can cause untold trouble and expense in your + conFES standardized for a particular 
drain lines — yet this problem can be solved 
at “the turn of a valve’. The JOSAM * 
series ‘‘JH’’ Grease Interceptor intercepts over 7 
95% of the grease in waste water, and, by 
means of the draw-off valve, delivers it, 


gelling, thickening, suspending 
or other function. 





relatively free of impurities, to a storage . 
container. You never need to remove the cover ° SeaKkem EXTR 
) ‘ r TL Cy 
of the interceptor — and there’s no mess, ho , Tien 
MOUSE organ r 


no inconvenience, no odor, no clogged 


drain lines! This results in substantial freerting sample in double 


savings in labor and expense. . b inf d h f 
. ‘ ‘ ‘aa r ctr - ae 
Now, there is no need to risk citations from . al a : a ne “ {ny special application problems? Write toda) 
your local health authorities for violation é tometer for quick analysis. 
of ordinances forbidding the disposal 
of hazardous wastes... or the expense of recorded on chart paper 
. 


production ‘‘stop-ups”’ because of grease carried on drum 63 David Street, New Bedtord, Mass 


when it is so easy to install the 





When inquiring check 7377 opposite last page 


4@ Analysis has been recorded 
on drum by spectropho- 
tometer as it operated un- 


attended. Drum demounts “VALVE Witla A 
easily THOUSAND SEATS” 


| ... increases 
‘ PUMP EFFICIENCY 
Quick purity checks and PUMP CAPACITY 





with infrared instrument @ Here’s a revolutionary idea in pump valves that results in much 

«oe ” longer, trouble-free valve life and greater pump capacity. The ROYAL 

series JH CROWN PUMP VALVE has only three separate parts. Valve is guided 

‘ * . by a frictionless ball stem (not a rigid guide) which allows it to oscillate 

Low cost unit makes rapid analysis and turn with the fluid stream. It swings freely with each stroke of the 

GREASE INTERCEPTOR technique practical for many not pump — seating perfectly each time in a new position. There is a 
ope ° ° minimum of resistance to the fluid, which results in greater pump vol- 

able to utilize it previously ume at less pump speed. Royal Crown PUMP VALVES handle all types 


with automatic grease draw-off oe : ; 
of liquids... are adaptable to all reciprocating pumps. 


Get all the answers to your grease problems 
by sod eee” ii asd Xe PUMP VALVES 
7 eee Seren today for | Quick identification of a material in as little as oyal Cums 


free copy of Manual “W”. 


| 

| 

a Sey | eaplamt MMR MAL 
| 

| 

| 





15 minutes, fast purity checks, and precise quanti- 
ne eee cfaiahic nie -teo COMPANY tative and qualitative analyses are made with a new 
ae Michigan Sa ae erinen low-cost double-beam spectrophotometer. This in- 
Josam products are sold through plumbing supply wholesalers. strument brings the advantages of this technique c 
Be ee ee eh ee ee ee ae ee ———-—-— | ~~ within the reach of many companies for which it . 
. ae . (A) Round valve surface is streamlined. No obstructions to restrict 
JOSAM MANUFACTURING COMPANY was not previously feasible. Also, its use does the flow. (B) Ball-guided valve rotates and swings with each stroke 
ee cent as oe at ee oe not demand a background in infrared instrumen- of the pump. Each turn, each swing ...a lapping action, a continu- 
‘iid tation. It is far less complicated than an analytical | ing perfect seat. (C) Free vertical action assures instant opening 
balance. and closing. Ball stem is a frictionless guide, 
Firm 
Address .......... In essence, operation consists of putting a piece pm» (in) A We WorKs Write for 
PAI: Litas cnapkecthisenvidigesinsnsreendataene 5: BUD | icicacconams MINED snvbdabaccndcecpinabadctacsnten of chart paper on a drum, inserting a sample and <>; AD N details 
pushing a button. The spectrophotometer will a BALDWIN-LIMA-HAMILTON oy eal today 
then record a permanent record on an 814 x 11” | Seeerenney Parente Taya 
Meee See Ge ge es ee notebook-size paper | 14120 E. ROSECRANS AVE. » P.O. BOX 38 « LA MIRADA, CALIFORNIA 
C c- « . | 
When inquiring check 7376 opposite last page | | When inquiring check 7378 opposite last page 


FOOD PROCESSING ) 


98 








FEBRUARY 


A typical application is an infrared spectrum of 
ascorbic acid recorded in just 15 minutes. Charac- 
teristic peaks identify material under analysis. The 
amount of radiation absorbed at a given wave- 
length (band depth) provides a quantitative meas- 
ure of material present. 


The new spectrophotometer measures 27//,” long, 
17” wide and 81/,” high. Its weight is 120 Ib. 
It plugs into 120v, 60cy outlet. It scans a spectral 
range from 2.5 microns to 15.0 microns. Resolu- 
tion is 0.05 microns at 10 microns. Noise level is 
plus or minus 1% and quantitative accuracy is 
1%. There is no loss of wavelength accuracy when 
multiple curves are recorded on a single sheet of 
paper. 


In operation, a demountable vertical recording 
drum permits easy insertion of recording paper. 
The only operating controls are a switch to turn 
the instrument on and a start-stop switch, a 100% 
transmittance adjusting knob, and a manual slit 
control. 


(Infracord Spectrophotometer is a development of 
Perkin-Elmer Corp., Dept. FP, Norwalk, Conn. 

or for more information check 7379 on the 
convenient Reader Service slip which is located op- 
posite last page.) 


De-ionized water from the faucet 
flows through table exchanger 
at one gal per minute 


Uses two refills: one for single; one for triple 
distilled water 


A table model de- 
mineralizer features 
direct faucet connec- 
tion for de-ionized 
water on tap. Flow 
rates of unit can be 
better than one gal 
per minute. 


Two resin refill 
mixes are offered. 
A high yield mix 
produces water 
comparable to sin- 
gle distilled; a re- 
search grade mix 
produces water of 


Unit is only 20” high and base is 61/4” sq. Table 
is made of acrylic plastic to withstand rugged labo- 
ratory usage. 


(Table model demineralizer No. DI-50 is available 
from Ion Exchange Products, Dept. FP, 9349 S. 
Cottage Grove, Chicago 19, Il. or for more 
information check 7380 on form which is located 
opposite last page.) 





Demineralizer has plastic case 


triple-distilled quality. 


1957 


The evidence is right in front of your 
eyes when you walk into the home of 
Paramount Foods in Louisville. 

The gleaming PyREx pipes are every- 
where. You can see the vinegar flowing 
through them, clearly, for there is no 
sign of clouding corrosion. 

Yet ... these PYREXx pipelines were 
installed twelve years ago. Other types 
of pipe, installed at the same time as a 
test, long ago succumbed to the corro- 
sive action of the 120-grain vinegar 
the pipes must carry (normal household 
vinegar is 40-grain). 

Mr. Lewis Hirsch, President of 


Coening meand aedseach wa Cleebd ra 


Hirsch Bros. & Co., likes PyREX pipe 
because it is “less trouble.” You can see 
that it is clean. You can see what is 
going through it. It won't corrode. It 
doesn’t contaminate the product it car- 
ries. It doesn’t grow invisibly weaker 
from acid eat-through. It’s easy to in- 
stall. The plant maintenance man can 
install it easily with ordinary tools. 

For complete information on how 
PyYREX pipe can be used in your plant to 
help you handle your product better 
and more economically, write, wire, or 
phone our Plant Equipment Sales De- 
partment. 








Corning manufactures a complete line of 
Pyrex brand glass fittings to meet your 
pipeline needs. Bulletin EA-3, “Pyrex 
brand ‘Double-Tough’ Glass Pipe and Fit- 
tings” describes them. We'll be glad to 
send you a copy. 


CORNING GLASS WORKS, CORNING, N.Y. 


62 CRYSTAL STREET 


When inquiring check 7381 opposite last page 
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YARWAY 
IMPULSE 
Ee 


Using a theory of thermodynamics never 
before applied to steam traps, the YARWAY 
Impulse Trap revolutionized the indus- 
try 20 years ago. Today over a million 
YARwaAY traps have successfully proved the 
Impulse principle. 

Advantages like the following con- 
tinue to win new users, convince old users 
to standardize: 


@ QUICK HEAT-UP AND EVEN TEMPERATURES 
OF EQUIPMENT 


PROVED BY PERFORMANCE 


the only 
moving part 


-..@ small stainless steel 
valve that literally floats 
on the condensate load. 
Gets equipment hot in a 
hurry—and keeps it hot! 





@ GOOD FOR ALL PRESSURES WITHOUT 
CHANGE OF VALVE OR SEAT 


@ SMALL SIZE—LIGHT WEIGHT 

@ ONLY ONE MOVING PART 

@ STAINLESS STEEL—minimum maintenance 
@ WON'T FREEZE UP 


@ A COMPLETE LINE of sizes and types 
for every requirement 

@ IMMEDIATELY AVAILABLE from 270 local 
Industrial Distributors 


For free Trap Selector, or 24 page bulletin, write 
YARNALL-WARING COMPANY 126 Mermaid Avenue, Philadelphia 18, Pa. 








SERIES 60 Ya'' No. 20-A 





and 120 For light loads 
For all nor- on tracer lines, 
mal trap re- steam mains, 
quirements, small presses, 
pressures etc. 
to 400 and 
600 psi. 


WAY 





THERE’S A YARWAY IMPULSE STEAM TRAP FOR EVERY NEED 


INTEGRAL-STRAINER 
HIGH PRESSURE TRAP 
For high pressures, high tem- 
peratures. (Flanged or weld- 


SERIES 40 
For heavy loads requiring 
extra high capacity 
i steam traps 


IMPULSE’ STEAM TRAP 














OVER 1,000,000 YARWAY IMPULSE STEAM TRAPS USED 


When inquiring check 7382 opposite last page 
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quality control 


Determination of salt content 
made quickly and accurately 


Combine acid, salt tests in one operation; 
conversion factors, tables eliminated 


Fast, accurate and greatly simplified testing pro- 
cedures for determining the acid and salt content 
of pickle brine are now avail- 
able. It is highly practical 
for in-plant use. 


The best way to determine 
acidity is to use a titration 
test with sodium hydroxide ! 
as titrating reagent and phe- 
nophthalein as _ indicator. 
Pickle brine has to be neu- 
tralized before the salt con- 
tent can be determined. 
When the acidity test is 
conducted, the sodium hy- 
droxide automatically neu- 
tralizes the sample. The 
same sample thus can be 
used for salt determination. 
In salt determination, silver 
nitrate is the titrating reagent and potassium 
chromate the indicator. 





Procedures using 
special burettes 
permits % acidity 
and salt to be 
read directly 


In order to eliminate calculations with conversion 
factors or use of tables, the sample size and the 
strength of the titrating reagents are such that 
each ml used becomes equivalent to 0.5% acid 
calculated as lactic acid and 0.5% salt, respec- 
tively. In this way, the percentage acidity and 
salt can be read directly when using the burettes 
recommended. 


Burettes included in the apparatus are easily filled 
and automatically set the level of the titrating 





End point testing colors used to learn salt content 
of kraut 
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Clarify liquid wastes 
Reclaim valuable 


by-products 





Link-Belt liquid vibrating screen at Aunt 
Nellie’s Foods, Inc., Clyman, Wis., de- 

livers waste water clear enough to 
» use for irrigation. 


It costs less 
with LINK-BELT 
liquid vibrating screens 


When separating fine solids from large volumes of waste water, 
Link-Belt liquid vibrating screens can reduce your handling 
costs. Effective separation delivers liquid waste clear enough to 
meet antipollution standards. Maximum retention of solids as- 
sures thorough dewatering and recovery. Get the full story 
from your Link-Belt office or by writing for Book 2377-A. 


LINK4@} BELT 


LIQUID VIBRATING SCREENS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 
1. To Serve Industry There Are Link-Belt Plants and Sales Offices 
in All Principal Cities. Export Office, New York 7; Canada, Scar- 
boro (Toronto 13); Australia, Marrickville, N.S.W.; South Africa, 

Springs. Representatives Throughout the World. 14,044 








When inquiring check 7383 opposite last page 





STAPCO JACKETED TANKS 
give you THIN-WALL 
PROCESSING ECONOMY 





STAINLESS 





Unique thin-wall tank design provides maxi- 
mum heat transfer for economical processing. 
Double stainless steel tank walls “quilted” for 
great strength and safety. Wide variety of shapes, 
sizes and controls available to handle any hot 
or cold processing task. Insulated as required. 
Agitators, valves and other required attachments 
may be located where the job dictates. 


Write for full information. 





$ PRODUCTS CORPO 
BELDING, MICHIGAN 
When inquiring check 7384 opposite last page 
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quality control 


reagents at zero. These are 10 
ml burettes graduated from 0 


to 5%. 


Similar procedure and appa- 
ratus specifications are available 
for sauerkraut. 


(Testing procedures for deter- 
mining salt content in pickles 
and kraut are available from 
Morton Salt Co., Dept. FP, 120 
S. LaSalle St., Chicago 3, IIl. 
Check 7385 opp. last page.) 
(Testing equipment is avail- 
able from Rascher & Betzold, 
Inc., Dept. FP, 730-740 N. 
Franklin St., Chicago 10, IIl. 
Check 7386 opp. last page.) 


Ultraviolet lamp for 
low-grade fluoresence 


Uses: Especially valuable 
for sanitation inspection, chro- 
matography, oil analysis. Typi- 
cal of specialized applications 
is detection of rodent droplets 
on food stacks and sacks. 


Features: Lamp utilizes a 
special tubular filter to cut 





Tubular filter increases contrast 


down on visible light emission 
from the black light ultravio- 
let tube. Thus, less visible light 
strikes the object being exam- 
ined. 


Description: Peak emission 
is at 3660 Angstrom units. Op- 
erates on 110-125v, 50-60 cps, 


AC. May also be used with 
batteries. A carrying case con- 
tains a special battery adapter 
circuit, 

(Blak-ray Model BLF-6 is 
available from Black Light 
Corp. of America, Dept. FP, 
San Gabriel, Calif. Check 7387 


opposite last page.) 


DOES WETTABLE COCOA 


INTEREST YOU? 


What you see above is pure cocoa that has 
been solubilized by a very simple process 


The new Blaw-Knox Instantizer and Solubilizer are 
able to do amazing things to many types of powdered 
foods . . . among them, making cocoa wettable. 


Perhaps your product is in this list. They all can be 
made at high production and with excellent quality. 


WETTABLE COCOA FOR SALE 

TO OTHER PROCESSORS 
VARIOUS CUSTOM BLENDS 
INSTANT BREAKFAST COCOA 
CHOCOLATE DRINK POWDER 
CHOCOLATE MALTED MILK POWDER 


The Blaw-Knox Instantizer performs a process of 
agglomerating a powder or dry-mix to make a ho- 
mogenous type product with a decreased bulk den- 
sity. Its ability to be reconstituted with ease really 
alters most user’s concept of the description “Instant.” 


FOR FURTHER DETAILS AND LITERATURE, 
CONTACT: DEPT. FP 


uw BLAW-KNOX COMPANY 


DAIRY EQUIPMENT DIVISION 


MORA, MINNESOTA 


When inquiring check 7388 opposite last page 
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MECHANICAL 


BEAN PICKER 


TRIMS PICKING COST AND TIME 


“Picks upwards 
of one acre per hour, 
when you want, and 
without the 
headaches of hand 
picking labor.” 








“Cleans the 
beans as clean 
as with hand 
picking.” 








The improvements made in CRCO’s 
1956 Mechanical Bean Picker also 
resulted in satisfactorily picking beans 
from plants that were larger and had 
heavier foliage. 


See It At BOOTH 9 CM & SA Exhibition 
Conrad Hilton Hotel, Chicago 


CHISHOLM -RYDER CO.uc 


ici Sos 


OF 


| crop production 
| and handling 






Film-glazed greenhouse at Ithaca, N.Y. 


Processors, who must have a desired quan- 
tity of transplants for growers in the Spring, 
may find it profitable to grow them in a 
greenhouse glazed with polyethylene film. 
Greenhouses of this construction have with- 
stood 18” of snow (in central New York) 
and 80 mph winds (in southern state). 


The 18” snowfall, that occurred at the 
Agricultural Experiment Station, Cornell 
University, Ithaca, N.Y., amounted to a 
load of about 9 Ib/sq ft of film on the 
greenhouse roof. Neither the additional 
weight, the cold, not the moisture of the 
melting snow produced any serious effect 
on the film. The only real danger was that 
the simple wood frames used to construct 
this type of low-cost greenhouse could 
collapse under the extra weight of snow 
supported by the film. 


Under strong sunlight the polyethylene film 
oxidizes and becomes brittle and must be 
replaced once a year. Researchers at Cornell 
went one step further, Their greenhouse has 
removable panels of polyethylene film. By 
taking the panels off and storing them in 
the summer, they expect to get several more 
years of wear out of the original film. 


Lexington, Ky. The wood-frame unit is 
18x84 ft long consisting of two layers of 
film, .002” thick for the outside and .0015” 
thick for the inside. The cost (excluding 
labor): about $200 including nearly $50 
for film and about $150 for framework, 
doors, and laths of low-cost rough lumber. 
Estimated cost of materials alone for a glass 
structure of same size would be about 
$4000. The double layer of polyethylene 
film, with its heat-insulating dead-air space 


Greenhouse glazed with| P 
holds up under| ! 





AR i A ln A SS Bh Halves heating costs 





Erecting a plastic film greenhouse on, Long Island. 
Using 2 x 4" and smaller wood members, the frame 
was contructed and 3000 sq ft of .002" polyethylene 


Several commercial crops were harvested in 
a film-glazed greenhouse for eight years at 

When inquiring check 7389 opposite last page 
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Causes no serious effect on film 
installed in greenhouse at 
Cornell University 


in between, lowered heating costs to about one-half 
that required for a glass house of the same size. 


Prof. E. M. Emmert of the University of Kentucky 
kept records of tomatoes planted at the same time 
in the Spring under plastic and glass greenhouses. 
Tomatoes grown under film yielded one-half lb more 
per plant and the quality of the fruit was also better 
than from plants raised in the glass house. Accord- 
ing to Prof. Emmert, the difference was due to 
lower heat loss at night and greater moisture re- 
tention of the film greenhouse, both aiding in the 
better plant growth. 


(Additional details on plastic greenhouses are avail- 
able from Bakelite Co., Div. of Union Carbide and 
Carbon Corp., Dept. FP, 260 Madison Ave., New 
York 16, N.Y... . or check 7390 on form oppo- 
site last page.) 





film simply tacked to it with wooden lath (see photo 
above), all in about 150 man-hours 
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fae TAPER’LOCK 


-iT’s 


TAPER-LOCK SHEAVES 


TAPER-LOCK SPROCKETS 


TAPER-LOCK COUPLINGS 
Rigid —Flexible —Chain 


TAPER-LOCK STEEL 
CONVEYOR PULLEYS 








INTERCHANGEABLE! . 





The New Way to Cut Costs 


Save time in mounting. Cut down-time on 
production machines. Standardize with Taper- 
Lock, the interchangeable bushing. The 
same Taper-Lock bushing fits sheaves, sprock- 
ets, couplings, conveyor pulleys. That means 
smaller inventories of power transmission 
parts. And it means quicker changes when 
necessary to keep production lines running! 

Taper-Lock bushings are available in a 
range of sizes which makes it easy to change 
from one size shaft to another. Taper-Lock 
fitted products slip on the shaft quickly—hold 
with the firmness of a shrunk-on fit—come off 
easily, without shock to bearings or machinery. 
You'll profit by standardizing on Taper-Lock. 


DODGE MANUFACTURING CORPORATION 


Mishawaka, Indiana 


2400 Union Street 





CALL THE TRANSMISSIONEER, your local Dodge Dis- 
tributor, Factory trained by Dodge, he can give you val- 
vable assistance on new methods. Look for his name under 
“Power Transmission Machinery" in the yellow pages 
of your classified telephone directory — or write us. 


When inquiring check 7391 opposite last page 





NIAGARA 
“No-Frost™ 






PRECOOLING 


2 Niagara Spray Coolers pre-cool 3500 boxes of pears 


per 24 hours —total storage capacity 40,000 boxes 


FOOD FREEZING 
30 F 


a Tolge (Tle MOO L01 0s ToL PM e Mla Tol lee h aed} 





; FROZEN FOOD STORAGE 


Room 80 ft. x 135 ft Temperature —5°F 
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NIAGARA BLOWER 
COMPANY 


Dept. FP» 405 Lexington Ave. 
New York 17, N. Y. 
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Sales Engineers in Principal Cities 
of U.S. and Canada 


TT aL 
tae OL eke) 


ing’ 
ee he) 


When inquiring check 7392 opposite last page 





crop production 


High-analysis plant food 
with 53% phosphorus 


Uses: For mixing and up- 
grading analysis of other fer- 
tilizer materials. 


Features: Active nutrients 
in diammonium phosphate are 
21% nitrogen and 53% phos- 
phorus. Material is readily sol- 
uble and could be conveniently 
added to irrigation water or 
used for applying soluble 
fertilizers. 


Description: |§ When supplier 
changed method of producing 
coke from coal, diammonium 
phosphate became by-product. 
New material is 74% plant 
food compared to about 21% 
for ammonium sulphate. 


In its dry form, diammonium 
phosphate is free flowing, 
which makes it practical for 
broadcasting, plowing down, 
or handling by other conven- 
tional methods. 


(Diammonium phosphate is 
being produced by Ford Mo- 
tor Co., Dept. FP, Dearborn, 
Mich. Check 7393 on form op- 
posite last page.) 


Color, sound movie shows 
powdery mildew control 


A 16 mm movie depicts dam- 
age caused by powdery mil- 
dew to apples. Life cycle of 
the disease is shown in detail, 
considerable fdotage being de- 
voted to photomicrography of 
infected buds as well as the 
conidial and perithecial stages. 


Because of extreme difficulty 
experienced in the past to con- 
trol powdery mildew, this 
color film is of interest to 
both growers, and processors. 
H. H. Lyon of Cornell Uni- 
versity, Plant Pathology Dept. 
did most of the photography. 


‘Powdery Mildew” sound mo- 
vie is available without charge 
from Rohm & Haas Co., Agri- 
cultural & Sanitary Chemicals, 
Dept. FP, Washington Sq., 
Philadelphia 5, Pa. Specify 
7394 opposite last page. 


Better PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
> Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 


HELIO 


SUPERIOR COMBUSTION INDUSTRIES INC. STEAM GENERATORS 


TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y. 





NEW! LOW COST 
RECORDING 


Maximum-Minimum 


THERMOMETER 


minus 50° F. to 250° F. or 
minus 50° C. to 100°C. 


Measures and records — on a 
replaceable paper chart — the 
lowest and highest ambient 
temperature excursion over any 
period of time. May be sealed 
to prevent tampering. 





RECOMMENDED FOR 
© Perishable Goods in Storage 
or Transit 
@ Refrigerator or Freezer Storage 


e@ Low Temperature Ovens, Curing 
Rooms, Incubators, Greenhouses 

© Offices, Factories, Assembly 
Halls, Hospital Rooms and 
Other Enclosures 

@ Heating and Air Conditioning 
Systems 





only $950 
FOB LOS ANGELES 


| Specify Fahrenheit 
| or Centigrade 


Your order will be filled through your 
nearest dealer. WRITE Dept. FP-27 


11836 W. Pico Blvd. 


aC Lan 


| When inquiring check 7396 opposite last page 
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Finds allyl alcohol controls 
damping off in sandy soils 


Allyl alcohol, used as pre-plant- 
ing drench to control weeds on 
sandy soils of vegetable seed 
beds, has been found effective 
in controlling damping-off or- 
ganisms. This fact is reported 
in a five season study involving 
various seed bed conditions. 
Report has been prepared by 
Overman and Burgis of Florida 
Agricultural Experiment Sta. 


Nematodes were also controlled 
by combining allyl alcohol with 
a nematocide (ethylene dibrom- 
ide,D-D, or Nemagon). The 
combinations exhibited full fun- 
gicidal and nematocidal effec- 
tiveness. 


Celery, tomato, pepper, cab- 
bage, and cucumber showed no 
deleterious effects when planted 
24 hr after application of allyl 
alcohol (25 gal/acre at 1:200 
dilution). 


“Allyl Alcohol as a Soil Fungi- 
cide’ is available from Agricul- 
tural Chemical Sales Div., Shell 
Chemical Corp., Dept. FP, 460 
Park Ave., New York 22, N.Y. 


Specify 7397 opp. last page. 


Better insect kill with corn 
protein hydrolyzate as bait 


Specially processed corn protein 
hydrolyzate is being used as a 
bait to attract fruit flies from 
considerable distance. USDA 
discovered this material during 
pesticide tests in Honolulu, and 
this past summer combined it 
with insecticides to eradicate 
the Mediterranean fruit fly in 
Florida. 


(Corn protein hydrolyzate is 
speciaily processed as an at- 
tractant by A. E. Staley Man- 
ufacturing Co., Dept. FP, De- 
catur 60, Ill. Check 7398 on 
form opposite last page.) 


For more information on prod- 
uct at right, specify 7399 .. . 
see information request blank 
opposite last page. 






































MORE OF THE GARLOCK 2,000 


















Special Braiding Machines produce Garlock LATTICE-BRAID 
Packings. Designed and built for Garlock, these machines pro- 
duce a pattern which cannot be made on ordinary braiders. 


HOW GARLOCK LATTICE-BRAID’ PACKINGS DIFFER 


from Ordinary Braided Packing 


The Garlock Lattice-Braip Packing is distinctly different .. . the 
result of many years of development and experimental work. 


Special machines are required to manufacture the LaTTicE-BRAID 
structure. And the superiority of LatticE-BRaIp packings is due to the 
unique braiding pattern which cannot be duplicated on ordinary 
braiding machines. 


ADVANTAGES: unified structure gives greater strength; no disintegra- 
tion; less gland adjustment; unusual flexibility. 


LatTTicE-Bral is another important part of ‘‘the Garlock 2,000”... 
two thousand different styles of packings, gaskets, and seals to meet 
all your needs—the only complete line. That’s why you get unbiased 
recommendations from your Garlock representative. Call him today 
or write for LatricE-Braip Folder AD-131. 





Food Industry 


LATTICE-BRAID blue asbestos packing, 
Garlock 5880 in constant use 24 hours a 
day on centrifugal prune pulp pump and 
still in service after 8 months. 


THE GARLOCK PACKING COMPANY, Palmyra, New York 
For Prompt Service, contact one of our 30 sales offices and warehouses throughout the U.S. and Canada. 


*Registered Trade Mark 
Gu RLOcK 





Packings, Gaskets, Oil Seals, Mechanical Seals, 
Rubber Expansion Joints 
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COORDINATED | 


Sanitation 
by Oakite 
means better 
cleaning 

at less cost... 


... by keeping to a minimum the pur- 
chase and storage of sanitizing ma- 
terials... by eliminating duplicated 
effort... by making use of specialized, 
work-saving materials and methods. 
It’s a practical, planned approach 
aimed at over-all cleaning efficiency. 
The key to coordinated sanitation is 
your local Oakite Technical Service 
Representative. He surveys your clean- 
ing program on a plant-wide basis, 
figures which materials and methods 
will do most sanitizing per dollar, looks 
for opportunities to save you money 
through mechanized cleaning. His free 
service may be worth a great deal to 
you. 


Pictured at right are just a few of the 
many operations in the food industry 
where Oakite materials and methods 
are being widely used with success. Is 
there, perhaps, still room for improve- 
ment in your cleaning operations? 
Talk to your local Oakite man, or write 
for details to Oakite Products, Inc., 
27A Rector Street, New York 6, N. Y. 


ALIZED INDUSTRIAL 


ate y 


OAKITE. 





Export Division Cable Address: Oakite 


Technical Service Representatives in 
Principal Cities of U. S. and Canada 














In-place Descaling 

Oakite Compound 32 does it 
the quick, easy way—by chemi- 
cal circulation. No dismantling. 


Get Instant Bacteria-kill, 
mold elimination. Oakite Bac- 
tericide is chlorine type, Oakite 
Sanitizer #1 is quaternary am- 
monium type. 





th zn, 






os ‘ccceitienianadi tila “ 
Conveyor Lubrication 

Oakite liquid lubricants simplify 
maintenance—clean and _ lubri- 
cate at the same time. 








New Saniseptor Unit 
taps into your own hot-water 
line for mechanized cleaning. 
No pump, motor, tank or in- 
stallation. 


When inquiring check 7400 opposite last page 
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NEW LITERATURE 


Other reviews of catalogs, bulletins, books, data sheets, ete. 


Reviews of books and 
industrial bulletins 


describing equipment, 





supplies, services 


are found throughout the magazine. Many advertisements also 
mention availability of this type of literature. For a complete 


turn to Part I of the “quick-locator” directory on page 112. 


alphabetical directory to ALL this new industrial literature, | 
| 


Announce training guides 
on trucking operations 


Comprehensive training guides on pick 
up, delivery, dock, and line haul opera- 
tions are now available in loose-leaf form. 
Included in the material are job descrip- 
tions, instructions on the preparation of 
forms and reports, loading and unload- 
ing methods and safety procedures. 
Guides are based on actual experience of 
major trucking organizations. 


Guides have been prepared by the Op- 
erations Council of the American Truck- 
ing Associations, Inc., Dept. FP, 1424 
16th St., N. W., Washington 6, D. C. 
Price of a set is $10 (25% discount to 
Council members). 


Economic study of baking 
offered in two volumes 


Comprehensive study of economics of the 
baking industry is now available in two 
volumes. The first, by William G. Pans- 
char, covers economic development; the 
second, by Charles C. Slater, covers mar- 
ket organization and competition. Study 
was made by Northwestern University’s 
Center for Social Research, under grant 
by American Bakers Association. First 
volume traces historical development of 
the industry, with special emphasis on its 
transition from a craft to a large scale 
industry. Second volume analyzes in de- 
tail the present-day organization and op- 
eration of the industry. 


Both volumes, bound in_ beige-colored 
linen, are well-illustrated. 


“Baking in America”, two volumes, can 
be obtained by remitting $15 direct to 
American Bakers Association, 20 N. 
Wacker Dr., Chicago 6, Ill. 


Second edition of patent handbook 
explains new patent law 


Intended as complete reference on patent 
law, 929-page second edition of patent 
handbook explains every step in pro- 
cedure and practice in terms suitable for 
both lawyer and layman. Original edition 
was extensively revised in many chapters 
to bring them in line with new patent 
law, passed in 1953. One chapter ex- 
plains the new law in detail. 


Other features include case index of lead- 
ing decisions, special chapters on techni- 
cal patents, detailed subject matter index, 
cross-reference tables to old and new laws 
and rules, numerous legal forms, Patent 
Code analyzed by Journal of Patent Of- 
fice Society. 

“Handbook of Patents’, by Harry A. 
Toulmin, can be obtained by remitting 
$15 direct to W. H. Anderson Co., P.O. 
Box 427, Dayton, Ohio. 


Handbook of biological data 
has over 4000 contributors 


Comprehensive collection of data in all of 
the biological sciences is presented in 
584-page (8 x 11” size) book. Some 445 
tables are broken up into 10 sections: 
Biochemical and biophysical characteris- 
tics; genetics, cytogenetics, and reproduc- 
tion; development and morphology; nu- 
trition, digestion, and metabolism; respi- 
ration and circulation; other physiologi- 
cal activities and performances; environ- 
ment and survival; symbiosis and para- 
sitism; ecology and biogeography. 
“Handbook of Biological Data”, can be 
obtained by remitting $7.50 direct to 
W. B. Saunders Co., West Washington 
Sq., Philadelphia 5, Pa. 
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Oil seals on speed reducer shaft 
prevent leakage, contamination 


Speed reducer oil leakage, and consequent prod- 
uct contamination are eliminated by oil seals 
which are positive in any mounting position. This 





Seal of shaft (arrow) is impervious 


is typical of features offered in three styles of 
speed reducers which are described in a 12-page 
bulletin. Choice of integral gear motors, speed re- 
ducers with separate motors, and speed reducers. 


Bul 191 has been issued by Sterling Electric Mo- 
tors, Inc., Dept. FP, 5401 Telegraph Road, Los 
Angeles 22, Calif. Specify 7401 opposite last page. 


Change in processing from frozen 
to ready-to-cook poultry seen 
in USDA 10 year analysis 


Of all poultry slaughtered during 1955 in commer- 
cial plants, the USDA reports, about 88% was 
turned out in ready-to-cook form. Trends indicate, 
a department study shows, that this proportion will 
grow “until practically all commercially slaughtered 
poultry will be ready-to-cook’’. 


During the last 10 years, there has been a rapid 
increase in the proportion of ready-to-cook poultry 
that is frozen, but a continuation of this trend is con- 
sidered doubtful, because: (1) Development of the 
fryer-type turkey has reduced the need for freezing; 
(2) Antibiotics are now lengthening the shelf life 
of poultry; (3) Highly integrated chain-store sys- 
tems speed the distribution of the fresh, iced product 
and reduce the need for freezing; (4) Improve- 
ments in processing and transportation have speeded 
up the marketing process. 

However, the department adds, “there may be in- 
creases in the quantities of poultry used in such 
products as frozen chicken and turkey dinners and 
other forms of pre-cooked fully prepared dishes’. 


For details write: Office of Information, USDA, 
Washington 25, D. C. Ask for AMS-158, entitled 
“Availability of Fresh or Frozen Ready-to-Cook 
Poultry”. 
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Sugar Refinery cuts process line costs 
with [arpenter Stainless Pipe 


Two or three piping breakdowns a year due to corrosion 
and low temperatures were common before a sugar 
refinery switched to Carpenter Stainless Pipe for process 
lines handling liquid sugar. To date, the Carpenter 
Stainless Pipe has given 4 times the service life of 
the piping formerly used, with no signs of requir- 
ing replacement. 


The high strength-weight ratio of stainless permitted 
using lighter walled pipe which cut fabricating time and 
cost considerably, and increased flow capacity of the 
lines. Other advantages the refinery gained include supe- 
rior sanitation, resistance to corrosive attack at tempera- 
tures up to 200°F, abrasion resistance, and substantial 
savings in replacement down-time and costs. 


Perhaps these advantages can help you cut costs and 
improve product quality. Call your nearest Carpenter 
Distributor or Branch Office for help and guidance... 
ask for Bulletin T. D. 114. 


The Carpenter Steel Company, 


noes Alloy Tube Division, Union, N. J. 





Export Dept.: The Carpenter Steel Co., Port Washington, N. Y.—*‘*CARSTEELCO” 





Stainless Tubing & Pipe 





When inquiring check 7402 opposite last page 
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Sper Racks OFFWELGHT PACKAGES 


Over and underweight cases are automatically switched 
off the conveyor line while O.K. packages high-ball through. This versatile 
Thayer Checkweighing Scale will fit into any production line or it can be 
coupled to the preceding filling scales to make adjustments for offweight 
trends. It will also provide remote weight indication, record and totalize the 
net weight of the product packed. Dependability is assured by the THAYER 
PLATE leverage system that has no knife-edge pivots and is guaranteed accu- 
rate for the life of the scale. For information on checkweighers and other 
packaging equipment, please write THAYER SCALE AND ENGINEERING CORP., 


PEMBROKE, MASS. 


veg AUTOWEIGHTION 


BATCHING ° FILLING - CHECKWEIGHING * AUTOMATICALLY 





When inquiring check 7403 opposite last page 
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new literature 


Charts provide clean-up 
crew method of checking 
day’s work 


Work planning guide and ac- 
companying charts provide 
orderly system for scheduling 
day-to-day work of clean-up 
crew. Guide has 90 daily 
work sheets. Each sheet has 
space for designation of work 
area, individual job assign- 
ments, employes to whom jobs 





Maintenance employes can 
easily check off completed 
jobs 


are assigned, checking column 
for jobs completed, and col- 
umns for special assignments 
not printed on form. 


“Daily Work Planning Guide” 
is available from Advance 
Floor Machine Co., Dept. FP, 
4100 Washington Ave. North, 
Minneapolis 12, Minn. Specify 
7404 opposite last page. 


Stainless steels 


Comparison data between new 
200 series low-nickel stainless 
steels and the older 18-8 series 
are included in reprint. 


“Fabrication of Low-nickel, 
High-manganese Stainless 
Steels”, 8 pages, is issued by 
International Nickel Co., Inc., 
Dept. FP, 67 Wall St., New 
York 5, N.Y. Check 7405 on 
form opposite last page. 











A simple turn of the adjusting 
wheel provides any degree of 
pomace you want ... wet ordry... 
while the pulper is in operation! 
Wheel changes clearance between 
paddles and screen instantly. 


Built for heavy duty, peak load 
service with a minimum of upkeep. 
Capacities up to 40 tons per hour. 
All parts easily accessible for 
thorough cleaning. For use with 
tomatoes, pumpkin, sweet potatoes, 
berries and all kinds of fruit. 

Ideal for baby foods. 


Pe che eee 





227 E. SOUTH ST., INDIANAPOLIS 4, INDIANA 


When inquiring check 7406 opposite last page 








(Above) No. 3U. 
4’3” long, 
capacity, 12. 


Write for 
Bulletin 
Ov-470 


5 OFPICH VALET 


Office Valet Wardrobe Racks keep employ- 
ees’ wraps spaced apart, aired, dry and “in 
press.” They end locker room evils—end 
» crushing of damp clothing in dark lockers 
and the accumulation of locker debris. They 
encourage health, discourage theft, build 
morale and save floor space. Valet units snap- 
lock together to fit any available space or to 
give any desired capacity. Accommodate 3 
employees per running foot with a coat 
hanger, hat space, umbrella stand and over- No. S-6. 

shoe shelf. Strongly built of welded furniture Non-tipping 
steel. Beautifully finished in baked enamel. costume, 
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pulper 
you can 
adjust 
INSTANTLY | 
for quick, 
POSITIVE 
quality 
control 


Make 1956 your 
modernization year! 


| 
the only | 
| 








capacity 6. 


VOGEL-PETERSON CO. 


1121 W. 37th St. © Chicago 9, Ill. 


When inquiring check 7407 opposite last page 
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new literature 


Tells how to seal glass pipe 
with inert Teflon joints 








Teflon gaskets, especially suitable for all sizes of 
Pyrex-brand glass pipe, are described in four-page 
bulletin. Designed for full, smooth flow in sanitary 
service, they are inert to all chemicals, and are 
used in hot, cold, pressure, and vacuum applica- 
tions. Easy assembly, easy cleaning simplifies 
maintenance. Application of other Teflon joints; 
glass pipe to steel, iron, or glass-lined steel, are 
also covered, as well as couplings, expansion 
joints, and bellows. 

Bulletin “Perfect Match-Mates” is issued by Chi- 
cago Gasket Co., Dept. FP, 1271 W. North Ave., 
Chicago 22, Ill. When inquiring specify 7408 
on form opposite last page. 
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STAINLESS STEEL *® STEEL °@ 





If you 


Me 
-_ 


Call... nour i 






2 Ske, ..- OF pipe it 
ROCKWELL CAN METER IT! 


including corrosive liquids 


Did you know that your company can save im- 
portant money by using modern measurement 
methods in handling industrial liquids? With 
Rockwell meters you can batch, blend and con- 
trol formulas with precision. You can guard 
your costly liquid inventories. You can control 
costs. And with Rockwell automatic quantity 
control valves you can save time and money on 
repetitive operations. 

Why not investigate all the advantages of 
liquid metering in your plant? There’s a size and 
type Rockwell meter for practically every serv- 
ice. Use the coupon or write for a free engineer- 
ing analysis of your liquid handling operations. 





ROCKWELL 


Industrial 


METERS 


IRON @®© BRONZE 





ROCKWELL ROTOCYCLE METER 
Cutaway to show the all-revolving 
rotor construction 








te ES CLIP COUPON—MAIL eat eee 
ROCKWELL MANUFACTURING COMPANY Dept. 1088 «=I 

Pittsburgh 8, Pennsylvania | 

Gentlemen: 1 

| am interested in measuring sian maeasasaiesaiaiaitinaiaaaad | 

(Name of Liquid) | 

Pipe Size “8 | 

Working Pressure psi Temperature_ °Fmax. | 

Max. Flow Rate gpm Min. Flow Rate _gpm | 

Your Name | 

Company ieee tae | 

Street e 

Ci oe ee _ State 

ee oul 


When inquiring check 7409 opposite last page 











COMPAK 


high-production 
ul CR " 
Packaging 
continues to 
set new records 
for performance jute 


and economy! 





@ No other packaging machine on 
the market can boast this record of 
production and dependability 

with polyethylene. 


Whatever your product; solid, 
liquid or powder, we can produce a 
better package at less cost. 


The simplified machine principle 

of COMPAK has made it first choice 
in every industry where perfect 
design register, accuracy and a 

ae q\ true hermetically sealed package 


Let our experienced packaging engineers help you with your polyethylene packaging 
problems. Contact us TODAY and see how easily COMPAK fits into your operation. 


HAYSSEN 


MANUFACTURING COMPANY e¢ Dept. FP-2 « SHEBOYGAN, WIS. 
first in Automatic Packaging Since 1910 


FE Albany e Atlanta e Chicago e Dallas e Denver e Detroit e Houston Jackson, Miss. 
} Los Angeles @ Minneapolis e New York e Philadelphia e St. Louis e San Francisco e Montreal e Toronto 





i When inquiring check 7410 opposite last page 
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Gressinger & Sons have produced over 
25,000,000 perfect Polyethylene pack- 
ages of radishes in one year’s time on 
these two Hayssen COMPAK machines. 








new literature 


AMIF bulletin outlines 
nutrient content of meat 


Summarized in tabular form in 
booklet available from Ameri- 
can Meat Institute Foundation 
is nutrient content of meats. 
Included are approximate com- 
position, mineral, caloric, amino 
acid, vitamin contents of se- 
lected fresh beef, pork, and 
lamb muscle cuts, organ meats 
and processed meats (including 
canned). Data references are 
included also. 


Bulletin No. 30 is available 
from American Meat Institute 
Foundation, Dept. FP, 939 E. 
57th St., Chicago 37, Ill. When 
inquiring specify 7411 on form 
opposite last page. 


Disposable pallets save 
in first cost 


Structural and handling fea- 
tures of disposable pallets made 
of paperboard are described in 
four-page brochure. Capacity is 
listed as up to one ton with 
easy stacking up to four-high. 
Actual case history of food 
manufacturer, shipping six car- 
loads, per day, is cited and sav- 
ings tabulated. 


Brochure “For the Midas Touch 
in Shipping Savings’ is issued 
by Titan Pallet Co., Inc., Dept. 
FP, 527 Madison Ave., New 
York 22, N. Y. When inquir- 
ing specify 7412 opp. last page. 


Suitable adhesives 
for Mylar film 


Eight-page bulletin describes, 
using tables, some six different 
adhesives suitable for Mylar 
polyester film. Information on 
laminations, application, bond- 
ing, uses, and safety precau- 
tions is included. 


Bulletin No. 17, ‘Adhesives 
for Mylar Polyester Film’, is 
issued by E. I. du Pont de 
Nemours & Co., Inc., Dept. 
FP, Wilmington 98, Del. 
Specify 7413 opp. last page. 


Ingersoll-Rand Type 30 
Air Compressors 


Y2 to 20 hp Balanced V Construction 
engineered for dependability... 


more air per horsepower ! 


Ingersoll-Rand 


11 Broadway, New York 4, N.Y 


Send for this series of catalog 
bulletins describing I-R Type 
30 Compressors and Vacuum 








Specify Pq rtlow 
for positive, accurate 
Temperature Control... 
in the 

—30°F. to 1200°F. range 


Partlow Controls are fine precision instru- 
ments, but they’re not temperamental. 
Action is positive and powerful. And 
they’re built to last. Twenty-year records 
are not unusual. 


There’s a Partlow Control to fit your re- 
quirements. For use with gas, oil, steam 
or water valves; or electrical equipment. 


Contains illustrations, brief 


Send for aren : 
descriptions, prices of Part- 





cover temperature range from . 2 | 


aaa: low Controls. Models listed 
el Eel) 30°F. to 1200°F., for indus- 
CATALOG trial heating or refrigeration. 





“ 7 


the pioneer in mercury thermal, controls 


THE PARTLOW CORP., Dept. FP-257, NEW HARTFORD, N.Y. 
| Offices in All Principal Cities 





When inquiring check 7415 opposite last page 
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GAINING! 


Statistics now prove 
Americans are more 
seasoning conscious 
than ever before in history. 










All the more reason to be sure 
you're using high quality, 
NATURAL SPICES in all 
your products. 







American Spice Trade Association 
82 WALL STREET, NEW YORK 5, N. Y. 


When inquiring check 7416 opposite last page 


~ tae... SLIPICONE 


heat-stable silicone release agent 






Keeps foods from sticking to your 
equipment—Speeds production. Non- 
toxic — safe to apply to all containers and 
equipment that come in contact with food. 


Saves you money—enables you to process more units 
between cleanings; helps keep filling machines and con- 
veyors clean and sanitary; cuts your maintenance costs. Also 
assures stick-free operation of labeling equipment. 


Quick and easy to apply—comes in 2 and 8 oz. tubes; 
10 Ib. cans. 


Save money with Slipicone. Write today for list of distributors. 


Address Dept. 5714a 


DOW CORNING CORPORATION 
MIDLAND, MICHIGAN 


"ATLANTA « BOSTON e« “CHICAGO « . CLEVELAND . “DALLAS | 
DETROIT « Los ANGELES e NEW YORK e@ WASHINGTON, D. c. 


= (Silver Springs, Md.) 





DOW CORNING 
SILICONES 










When inquiring check 7417 opposite last page 


FEBRUARY 1957 





new literature 


New color film presents 
glass container story 


Highlights of film are scenes at 
Jamestown, Virginia where 
America’s first glass factory and 
industry was established in 
1608 by Captain John Smith. 


Historical story of glass con- 
tainers is presented in narrative 
style and Eastman-color. 


Twenty-four minute film, ‘The 
Story Behind A _ Bottle’, is 
available in 16- and 35-mm 
sound from the Glass Container 
Manufacturers Institute, Inc., 
Dept. FP, 99 Park Ave., New 
York 16, N.Y., or from glass 
container manufacturers 
throughout the country. When 
inquiring specify 7418 opposite 
last page. 


illustrated 16-page 
bulletin covers mixers, 
stirrers 


Company line of laboratory 
stirrers, mixers, and shakers is 
described in detail in 16-page 
booklet. Air-driven, electric, 
glass, magnetic stirrer; stirring 
electrodes; blendors; oscillat- 
ing hot plates; wrist-action 
shakers and many other types 
are covered. 


* Bulletin FS-264 is issued by 


Fisher Scientific Co., Dept. FP, 
717 Forbes St., Pittsburgh 19, 
Pa. When inquiring specify 
7419 opposite last page. 


Color difference meter 


Two-page illustrated data sheet 
describes color theory, plus fea- 
tures of automatic color differ- 
ence meter. Unit provides three- 
part numerical comparison of 
color samples. 


Data Sheet 10.10-6 can be ob- 
tained from  Minneapolis- 
Honeywell Regulator Co., Dept. 
FP, Wayne & Windrim Ave- 
nues, Philadelphia 44, Pa. 
Specify 7420 opp. last page. 








Measure i, ingredients 
in just 5 Seconds | 
with quote “accuracy 


That’s all it takes for a man to set quantities and open valves on the 
accurate Auto-Stop meters feeding two liquids to a batch. Then he’s 
completely free to devote full time to other details. The meters shut off 
precisely, automatically. 

Think of the time saved! All liquids measured simultaneously. No 
waiting for weigh tanks to fill, or “inching” up to the marks on gauge 
sticks. No wrestling with bags or buckets. No mess, no drip, no hazard. 

And think of the materials you save! Eliminates rejected batches, 
prevents waste of expensive materials. You get quality control like 
you’ve never had before, and each meter has a totalizer for accurate 
cost and inventory control. 


ee 


a 
~*~ 
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This Auto-Stop batching meter is only one of were 
many Neptune meters for accurately measuring ge? cea 
more than 150 industrial liquids... from simple vr 
water meters to ticket-printing meters, electric “t non ie: oot 
switch adaptations for cycling control, and spe- 5 bi 

cially engineered remote control systems. 
Ask for free Bulletin 567-FFP. 


o- 


NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


V ” Bronches ATLANTA « BOSTON - CHICAC ALLAS * DENVER » LOS ANGELES 
Ae "LOUISVILLE + No. KANSAS CIT ADELPHIA - PORTLAND, ORE, 


ee SAN FRAN >O (Millbrae!) ° N CANADA: TORONTO 14, ONT, 





When inquiring check 7421 opposite last page 








OPW-JORDAN 
ORAS IA AZORES 


VALVE* 


THE DIFFERENT AND IMPROVED 
WAY TO CONTROL PRESSURE. 


The unique Sliding Gate 
seating design and exclusive 
features of this valve are re- 
sponsible for its outstanding 
performance and long depend- 
able service life. Metallic dia- 
phragm, metal to metal seals, 
no packing or gaskets to dete- 
riorate, straight-thru body and 
durable construction assure 
precise regulation with imme- 
diate response and unusual 
sensitivity under hard, constant 


use. 
*Daily replacing troublesome pilot 
operated valves. 

For interesting facts, write for Bulletin J-160. 


JORDAN CORPORATION 


INDUSTRIAL SALES DIVISION OF OPW CORP. 


C~X 6013 Wiehe Road 
p 


(@) Cincinnati 13, Ohio 


FZ ELmhurst 1-1352 


When inquiring check 7422 
4 opposite last page 
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Discussed in this issue. . . 
L. new industrial literature 
Ii. processes, equipment, 
ingredients, and supplies 


Use this two-part 


"quick-locator"' 


when you want 


information or new industrial literature on a specific 


type of process, equipment, 


ingredient, or supply 


mentioned in the articles or advertisements in this 


magazine. 


For your convenience, this 


directory is 


divided into two sections: the first covers articles and 
advertisements which specifically mention availability 


of bulletins, data sheets, 


etc.; the second, 


articles 


and advertisements which describe processes, equip- 
ment, ingredients, and supplies. 


If you want copies of these bulletins or more infor- 
mation on other listings you can write direct to the 


manufacturer . 


. or turn to inside back cover and 


use the convenient information request reply envelope. 


This "Reader Service slip" 
. no obligation or charge, of course, to you. 


lisher . 


is provided by the pub- 


The publisher contacts the supplier concerned for 
you — information comes to you direct. 
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Hydrolyzed Vegetable 
ROOM sacececsssins 


Instantizer .. . 
Instrumentation Literature 


J 


Joints, Swing . 

a 
Laboratory Blender 
Lift Tiecks 


Lifts, Screw ; bi 
Literature, Instrumentation .. 


M 


Magnets . ame ro 
Meats, Nutrient Content .... 
Metal Detector ....................... 
Metal ene Belts ........ 
Meters aed Cia 
Meters, COME enc 
Meters, Color Difference -.. 
1 ag Logan binds 109, 
Mills .... ptewss ut 
WATIEG MDD cassia spccsco ence caasariac 
Monoglycerides, Distilled .... 
Mylar Adhesives secs Solara 


N 
Nozzles, Spray 


Nutrient Souaeet of Meat .. 
P 

Packings, i , aioe 

Packings, 


MEMEM scciossetsarceners 
Paints, he Son, PRES. 
Pallets, Expendable ................ 
Patent Handbook .................... 
Pipe, Glass ........... 
Pipe, pare dpilcinccnccbéeearecsenee 
Pipe, Rigid Plastic ..... Sea 
Pipe, Rigid Threaded .......... 
Pipe, Stainless ........... oe 
Plastic Materials 
Plates, Sanitary .. ; “ 
Protein Concentrate .............. 
Pumps, Vacuum feasts 
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Refrigeration Equipment +4, 
Regulators, Pressure ............ 
Regulators, Temperature ...... 


S 
Safety Floor Plate 


101 


i 
114 
84 
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Fabricated from the correct type of wire for the job, and in a full range of 
mesh specifications and designs, Ashworth belts are effecting savings in con- 
tinuous processing in BLANCHERS —- BRINE TANKS — COOKERS 
COOLERS--CUTTING TABLES-— DESANDERS— DRYERS— EVAPO- 
RATORS INSPECTION TABLES —- PACKING PEELING AND 
CORING SPRAY WASHERS STERILIZERS WEIGHING. 


KEEP YOUR PRODUCT ON THE MOVE 
ASHWORTH BROS., INC. Wome 


ILLUSTRATED CATALOG 
WINCHESTER, VIRGINIA 









Sales Atlanta + Buffalo + Charlotte, N.C + Chicago + Cleveland + Dallas + Detroit 
E . Greenville, S.C. + Los Angeles + Louisville » New York + Philadelphia - Rochester 
ngineers: Seattle + St. Louis + St. Paul * Canadian Rep., PECKOVER’S LTD., Toronto * Montreal 








“INDIVIDUALLY ENGINEERED” 
floors for food processing plants... 


Atlas has developed a revolutionary new concept of permanent floor protection, 
“Individually Engineered" FURNANE FLOORS. This patented method of floor 
construction, based on sound engineering principles and the proper use of 
expansion joints, combines the tested techniques of installation with a brand new 


tile size 6'’ x 6'’ x 1¥%"’ pioneered by Atlas. 


Designed to be sanitary, present an attractive appearance and wear indefinitely 
... FURNANE FLOORS resist the effects of food acids, harsh cleaning agents and 
all other corrosives found in food processing plants. 


L 


For complete information write for your copy of 
“‘FOOD FLOOR FACTS’”’ today. 





MERTZTOWN, PENNSYLVANIA 


When inquiring check 7424 opposite last page 
FOOD PROCESSING 





TO REDUCE FOOD STORAGE SPOILAGE AND | 
TROUBLESOME PACKAGING PROBLEMS... 





Automatic 
Humidity Control 
at low 
money-saving 
operating costs 





e Self-contained units e Operating costs as low as 
e Need only electrical and water $10 per unit yearly 

or steam connection e No floor space necessary 
e Trouble-free maintenance e Fully guaranteed 


FREE ILLUSTRATED BOOKLET 


Clip coupon to letterhead and mail 
for Catalog F-6. Gives details on 







complete line. Ask for recommen- 


dations no obligation. re re) ry Pp A ry 4 


WINSTON-SALEM, N.C 


















GERBER'S BABY FOODS 
Made at Rochester with 


Frick Refrigeration 


These famous foods, described in the October Reader's 
‘en i? Digest, are revolutionizing the feeding of youngsters. 

. We are proud to have furnished the cooling system for Ger- 
ber's new plant, where 500,000 jars of 
strained foods are packed daily. Installa- 
tion (full-automatic) by Mollenberg-Betz | 
Machine Co., Frick Distributors at Buffalo. 


Specify Frick refrigeration, air con- 
ditioning, ice making or quick freezing 
for that important cooling system of 
yours. Literature and estimates on re- 


quest: write today to 







Three of Six Frick Ammonia 
Compressors at Gerber’s. 


When inquiring check 7426 opposite last page 
1G FEBRUARY 1957 
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Screens, Stainless ..... 
Seals, ‘Mechanical 

Separators, Dairy ..... 
Separators, Dust ........ 
Separators, Magnetic .... 
Separators, Screen 
Shakers, Lab .... ; 
Silicone Release Agent. 4 
Sodium Caseinate ...... 
Soil Fungicides ......... 
Stainless Steel Screens ........ 
Stainless, 200 Series ...... we 
Steam Traps ...... oils a 










Steamers, ligh-p 2S 9 
Stirrers, Lab ....... 111 
Switches, Electric 82 
Switches, Magnetic ...... . - 
SWHEHCS, “TMG <.5.0...:-ciccsivree” “70 
T 
Tanks, Stainless .................. 94 
Tape Dispenser ... hitacos | 
Thermometer Recorders ....... 90 
Thermometers .... 118 
Thermostats, Plastic-encased $81 
Timers, Industrial .................. 7 
Traps, Sanitary .... ean ae 


Il, PROCESSES, EQUIPMENT, INGREDIENTS 





Trucks, 
Trucks, 


Electric Lift 
Fork Lift 





and SUPPLIES 





A 
Air Conditioning, 

Dehumidity ..............-........- . 104 
Air Conditioning Fixtures .. 47 
Pale, TURAOIEG os isisccacessinsniniere 87 
Aluminum Foil Packages, 

TNE eitaiindckrtcees scot 65 
Analysis, Oxygen. ieiejsvereaetnas a 
Animal Feeds ...... ievesssieurece a 
Antifoam Agents ................... 43 
Antioxidants, Meat ................ 38 
Apple Flavors .... : . 8 
Apricot Kernel Oil . ances ae 
Attractants, Pest .. ove 105 
Automatic Cherry Pitters ... 28 

B 
Bacteria, Airborne sciaweies, oem 
Bactericide _.......... 106 
Bags, Meat Handling Film .. 66 
Bags & Sacks ... a & 
Bakery, Auto. Pan z oating ae 
Bases, Citrus Beverage ........ 33 
Bean Blanchers ................ os 52 
Bean Picker ..... ..-- 102 
Belts, Metal Conveyor Sceitis 2 
Belts, Metal Processing ........ 84 
Belts, Steel Conveyor .......... 115 
Belts, Wire Mesh 112 


Beverage Bottles, Foil “Label 63 










Bins, Aluminum .... cick 56 
ES eae 50 
Black Light Lamp .......... 101 
Blanchers, Pea, Bean ..... . "ae 
Blenders, Liquid-solids | 
Boilers, Packaged .................. 104 
Boilers, Self-contained ........ 91 
Bones, Steam ................. . 86 
Boxes ..... - 31, 68 
Brominated Sesame Oil _.... 32 
Buckets, Conyeyor ............ 89 
Buildings AT .. 
Buildings, Portable Corru- 

gated Sines: ae 
Bulk Handling, OMale cs 48 

Cc 

Cakes, Auto. Pan Coating .. 74 
Can Closing Machines ........ 69 
Can Packaging, Multiple ... 72 
Candling Machines for 

TIER IOS spececccsecestceckincceence, 20,51 
RIMINI ( arstaniveracdendascccsuventance wastes! Ee 
Cappers, Automatic ............. 67 
Caps, Twist-off Lug .............. 63 
Carriers ee 
I gle 68, 71 
Cartons, Multi-pack ............ 64 
Casters, Swivel .......... . = 
Chains Bienticecaess 40 
Chains, Conveyor ... 57 
Chains, Roller 58 


Cherries, Maraschino | Method 31 
Chlorinators  ....... 114 


Citrus Bases ..... nasossss. 
Citrus Drinks, Cloudy sitievts 32 
Citrus, Imitation. .................... 5 


Clamp for Flat Cars & 








Trailers .... saat ieesashiad 58 
Cleaners, Hydraulic Jet cadens 88 
Cleaning Machine .................. 
Cloth, ire 
Coat ‘Racks ..... 

Coders, Case . tates 

Coils, Drum Heating Sebcntes 94 
MI ica sens sasdiciass an 98 
Color Meter . Nae 
oo) i a 
Colors, Food ..... og Oe 
Compressors, Air 110 
Concentrates .......... 12 
Concrete Floors 76 
Consumer Trends - oo 
I ni ccd oc deicactton nieces 65 
Containers, Easter Design .... 63 
Containers, Seamless .......... 54 





Trucks, Walkie .. 60 
Tube, Flexible Plastic 88 
Tube, Sanitary .... 77 
Tube, Stainless .... 107 
Tubing, Flexible Plastic 41 
U 
Uncasers, Bottle 71 
Vv 
Valves, Bronze Globe ° a 
Valves, Plastic Diaphragm .. 88 
Valves, Pressure eaten 112 
Valves, Rotary 50 
Valves, Sanitary 77 
Valves, Truck Tank 76 
Vanilla Powder .. 10 
Vibrators, Air ..... 116 
Vibrators, Bin . 42 
Ww 
Whipping Compound 10 
Work Chart ..... : 108 
Controllers ... 44, 110 
Controllers, Dust 50 
Controllers, Fluid & 
Controllers, Liquid 70 
Controllers, Pneumatic 83, 85 
Control Systems ..... : 80-81 
Controls, Valve .......... fn 
““Convert-a-frate’’ = ..... 58 
Conveying — 50 
Conveyor Belts 70 
Conveyor Chains ... 7 
Conveyor Pulleys, Taper- lock 103 
Conveyors 47 
Conveyors, Aluminum 50 
Conveyors, Balanced Pan 93 
Coolers, Hydraulic Cargo 60 
Corn Oil, Refined .. 32 
Corn Starch . E 32 
Corn Syrup ; 32 
Corn Syrup, prannatanlianeal 
verted .. 2 
Coumarin Replacements 12 
Couplings, aper-lock 103 
Cutting Equipment . 75 
D 
Defoamers ........ 11 
Demineralizers, Table 99 
Dextrines ............ 47 
Dextrose ........ . 32 
Diammonium Phosphate 104 
Dies, Rubber Roller . 70 
Dispensers, Label 69 
Dissolvers 43 
Drum Heating Coils 94 
Drum Warmers ...... 68 
Drums, Stainless 115 
Dust Collectors 97 
E 
Easter Design Containers 63 
Economic Factors ... 18 
Eliminators, Empty Can 8 
Exhausters, Moisture & Fume 94 
F 
Fabrications, Metal 92 
Fans, Exhaust .... 50 
Fats, Oils, Pan Coating : 74 
Feeders & Meters ............ 114 
Feeds, coennennee 36 
Fertilizers ............ as 104 
Files, Volume .................-. 36 
Filling Machines is 
Film for Greenhouses -. 102 
Film Pouch, Over-all Printed 63 
BE PRIN © iaecacevtatacebarevcdessnness 13 
Filters, Packaged Dust ........ 50 
Filters, Reverse-jet Dust - 50 
PURINE cosines terieen vocnontiocmnstoass ey 8 
Fittings, Alemite ee 
Fittings, Glass - 99 
Fittings, Plastic Tubing . 78 
Fittings, Sanitary 77 
Fittings, Stainless 76 
Fixtures, Lighting - 47 
Flavors .... 7, 12, 38, 3rd cover 
Flavors, Vanilla-type 33 
Flavors & Seasonings - 34 
Flies, Fruit. ............ .. 105 
Floor Scrubbing Machine .... 117 
Floors, Furnane ...... eS | 
Flour Weighing 81 
Flow Meters, Sanitary 30 
Foil Containers, Printed- 
MONEE Volo ucccieainin Me 
Foil Label, Beverage Bottle .. 63 
Foil Wrap for paneage 5: 
Food Colors ......... 45-46 
Formers, Package 71 
Frankfurter Package 62 
G 
Gages, Liquid-level ................ 85 
Gaskets, Teflon-jacketed ..... 78 
Glace, Continuous Gution 
Method d a 31 
Grabs, Load . 53 





SWING YOUR PRODUCTS INTO LINE 


SWING 
JOINTS 


aT Tg EASY! ann TOL 










Style 60 





Style 30 


Style 40 






Style 50 





BRONZE © STEEL © ALUMINUM * MONEL 















FULL UNRESTRICTED FLOW © EFFORTLESS MOVE- 
MENT @ GREATER LOAD CARRYING CAPACITY 
e “O'' RING SEALED CONTAMINATION 
FREE OPERATION @ PERFECT ALIGNMENT 


The wide range of sizes and styles of 
OPW BALL BEARING SWING JOINTS 
offers many and varied applications 
for safely handling liquids of diversi- 
fied viscosity at required tempera- 
tures and working pressures. 


Free Catalog F-8 provides engineer- 
ing data, sizes, styles and recom- 
mendations. 


JORDAN CORPORATION 


Division of OPW Corporation 


6013 Wiehe Road > 
Cincinnati 13, Ohio FF 
ELmhurst 1-1352/ 


na 


When inquiring check 7427 
opposite last page 
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Hosing down of food process areas with chlorinated water prevents 
slime from building up on floors and in difficult to reach spots. 





HOW W&T IN-PLANT CHLORINATION 
cuts clean-up time and keeps plant cleaner 


At a large eastern quick-freezing plant, slime accumulation on 
processing floors was a problem. It was necessary to halt production 
runs frequently for clean-ups. 


Wallace and Tiernan Chlorinators were installed on the plant 
water system and all water in the plant is now chlorinated. Besides 
eliminating slime on processing floors and equipment, In-Plant Chlor- 
ination helps to maintain a higher level of plant sanitation with 
greater ease. Clean-up times have been reduced as much as 50%. 
Floors are no longer slippery from slime and accidents from this 
source have been virtually eliminated. 


For information about W&T In-Plant Chlorination send for 
Bulletin #1-58. 


WALLACE & TIERNAN INCORPORATED 





25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 





MERCHEN GRAVIMETRIC 
FEEDERS & METERS 


for dry free-flowing materials 


e automatic batch control 
e continuous blending 
e materials accounting 


Accuracy 1%, 
Rates 3 to 3000 Ibs. per min. 


Write for Bulletin No. M-32 
WALLACE & TIERNAN 


INCORPORATED 
25 MAIN ST., BELLEVILLE 9, N. J. 





When inquiring check 7428 opposite last page 
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Grease Interceptor .... on” Se 
Greenhouses ............ wads ae 
GD thetececenptsersse. 47 
H 
Heat Chamber . 95 
Hoists .........-- 47 
Hoppers, Re a . 52-53 
Hose Assemblies, Teflon .- 96 
Humidifiers ............... . 113 
Hydrolyzed Vegetable Pro- 
GEE. cectnntessenneenivnsees iw 
I 
Ice Cream, Drying ws. we 
Ice Cream, Whipping ........ 37 
Ice Melt Chemical .... a 6 
Imprinting & Coding Ma- 

BIND Gadeccnsicscscctcew a 
Infrared Spectrophotometer . 98 
Inspection Unit, Electronic .. 80 
Instantizer  ................. . 101 
Instruments, Dairy . . & 
Instruments, Oxygen . 84 

J 
Joints, Swing ..... . 113 
L 
Label Dispensers ........ oa a 
TONE, PERCH cicsiccrscscccssenceces “OO 
Laboratory, Blender .... me 
Lattice-braid Packing ............ 105 
Lemon Juice, Concentrated 
. 4th cover 
Lifts, Mobile Electric ........... 52 
Lifts, Screw ........ ‘ae 
Lighting Fixtures .................... 47 
ye. ee 72 
nine, | Fe 
Liquid Return namin a 
Load Grabs ........... wives” OO 
M 
Machines, Automatic Turn- 

VEE. cxvmsnsntocnmsesseersscensessvennenet 90 
Magnets . 42 
Maraschino “Cherry “Making 31 
Market Test Packs ... os, Oe 
Measurements, Remote 

| 
Meats, Curing .. 

Metal Detector 

OO 

Meters, Color 

Meters, Liquid .. setae 

Microbes, Airborne .............. 

ff. ne ae 

Milk Fortifier . << oa 

DRIEOE .. sxtzensere: cele 43 

Mixers .. - 91 

Mixers, Rotary ‘Batch . a ee 

Moisture Registers .. as 

Monoglycerides, Distilled .... 36 

Mousetrap, Electrical ........... 42 

Multi-pack Cartons ................ 64 
N 

Nielsen, A.C., on Consumer 

ERD usdntasacemes sickest 

POORMIOS, GIR nsensnceccccssscccries 10 
Oo 

TEI ctinidesniahishintenasnienniiaes 12 

Over-all Printed Film Pouch 63 
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Package Inspection ei -g 80 
Packaged Boilers .......... 1 

















Packages ...... 

Packaging Machines 

Packing, Lattice-braid ........ 105 
Packings, Pump ............ cae, OMe 
Packings, V-type ee mo 
Paints, Heavy Duty ............ 76 
Pancakes, Heat-and-eat ....... 63 
Pan-coatings, Auto, Pattern 74 
Pea_ Blanchers deisthcestiins aan 
Pesticide Baits 105 
Pipe, Glass ...... 99 
Pipe, ceed TE 
Pipe, igid Plastic .... ie 
Pipe, Rigid serenned sitakcae Ate 
Pipe, Stainless eo ecceines SE 
Pitters for Cherrie 31 





Plant FOOd .....cescs-cce-----..-.-.. 104 






Plastic Liners ..... 72 
Plastic Materials ........ scade 
Plastics, Isotropic ..... i 3S 
Plastic Mousetrap ..... ‘ a 
Plate, Safety Floor ................. 51 
Plates, Sanitary ............ ue 8 
Pneumatic Controllers .- «a 
Polyethylene Film Green- 

houses _..... eacenctiescca ae 
Polyethylene “Tape Sead 42 


Powder Cooler & <pavayee 
Powdery Mildew ................... 
Pressure Gages .......... eas 
Printed-bottom Foil Con- 








SRIBOEG -snceecccaee osatehinssecms On 
Protein Concentrate aceoiexes, 40, BS 
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Pumps, in Maraschino 

PG rnocoscceascaens 31 


Pumps, Stainless Rotary ... 88 
Pumps, Vacuuit .......cccccocccores 110 
R 
Recorders, Thermometer ...... 90 
Reducers, Speed ..................... 107 


Refrigeration Control Systems 12 
Refrigeration Equipment 54, 113 


Regulators, Pressure ........ 14, 44 
Regulators, Temperature ...... 84 
Ss 
TURLE  sasepnisosecsvesinsisnssiamnieninnes 55, 39 


Salt Content Testing — 


























IIE.» iiecseocvenaiicnielivestnonde 100 
Sale Content Tests ...... . 100 
Sanitation Services . . in 
Sanitation, Spray ... . 106 
Sauce Bases ......... < 2 
Sausage in Foil Wrap ......... 62 
Scales, Checkweight . 108 
Scales, Flour .............. . oe 
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Screens, Liquid Vibrating .... 101 
Sealing Irons, Hand .... . 68 
Seals, Mechanical ......... a a 
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Separators ... 86 
Separators, A ‘ ee 
Separators, Dust ............ . a 
Separators, Magnetic . 84 
Separators, Screen .. 48 
Sesame Oil ........... ‘ ; 2 
Sheaves, Taper-lock ... .. 103 
Shrimp Package ... : 63 
Silicone Release Agent vein Te 
Sodium Caseinate .......... ae 
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Spice Essential Oils .............. 3 
Spicearomes pete ae 
a Kcvnitereene ae 
Spices, Imitation .................... 94 
Sprockets, Taper- “lock .......... 103 
Stabilizers .............. . 98 
Stainless Steel . 96 
Staplers, Bench 73 
Starches ...... 17, 47 
Steam Trae “on dicoctmaisceaieen Se 
Steamers igh-pressure _.... 9 
Stra ing Machines, Steel .... 67 
Switches, Electric ..... jeceemescd. 
Savleches, Magnetic ......... a 
Switches, 2 a 

T 
Tank Trucks, In-plant —........ 55 
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Tanks, Stainless Storage a and 

Processing Sueactisentiieds 
Tape Dispenser ........... ~ We 
Tapes, Moisture Resistant . 69 
Tapes, Pressure-sensitive 4 
Testers, Moisture 
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Thickeners Gy ess 
Timers, Industrial -................. 70 
Trailers, Highway .... << an 
Transistors, Light- «sensitive .. 82 
eS eee 
TEMI cccnccniesecsnacte ae ee 
Trends ....... 18 
Trucking Operations “Guides 66 
ERMC tse = oo 
Trucks, Bantam Platform ... 54 
Trucks, ES 55 
Trucks, Electric Foek . wa See 
Trucks, Electric — cosas 47 
Trucks, Fork ES 53 
Trucks, Fork- Ailes oe 53, 56 
Trucks, Gas Fork .. 4 
Trucks, Heavy-dut Fork Lift 58 
Trucks, 7 = Pank area 55 
Trucks, 114 
Trucks, Pallet em 52 
Trucks, Epainlese Vebsasealochonscoe aa 
Trucks, Walkie ....... 60 
Tube, Flexible “Piastic 41, 78, 88 
Tube, Sanitary . aa a 
Tube, Stainless ............ 107, 115 
Tubing, Flexible Plastic 41, 78 
Twist-off Lug Cap ..... . 63 
Type, Tosesdhomaadliie oe 

Vv 
Valves, Bronze Globe oe 
Valves, Control ...... 94 
Valves, Plastic Diaphragm .. 88 
Valves, Pressure ne ~~ See 
Valves, ump ........ a 
Valves, Rotary ...... , 2 
Valves, Sanitary ........... oF 
Valves, Truck Tank 76 
Vanilla Powder ..... ; ; 48 
Vanilla-type Flavor . 33 
Vibeators, Ad?” saz, 116 
Vibrators, Air & Electric ...... 115 
Vibrators, Bin .......... ? rage 
Viscometers, Portable . . 90 
VINE co ccnscectestenesois ; . 36 
Ww 
Washing Compounds, Bottle 77 
Washing Systems ................. 86 
Whey, Use in Pies . 39 
Whipping Compound a 
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Write for Bulletin KT 
LIFT TRUCKS, INC. 


A GREAT NAME IN LIFT TRUCKS 
a 
Hydrolectrsc 
This powerful Electric Tractor hauls 
one or multiple units with. speed, 


CINCINNATI 14, OHIO 


features THE EXCLUSIVE 
-DYNA-DUAL POWER UNIT 


6000 Ibs. or more at low cost. 


- 


safety and ease of operation. 
Power enough to pull loads of 


When inquiring check 7429 
opposite last page 
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ALL-SEAMLESS 
STAINLESS STEEL TUBS 


Model No. 98 — 56 qts. or 100 lbs. 
Model No. 97 — 34 qts. or 60 lbs. 
(Covers Available) 

ALL SEAMLESS, STAINLESS STEEL TUBS 
drawn of one sheet of 18 ga. Stainless 
Steel. Ruggedly constructed for long-life 
service, yet light in weight (14/2 lbs. and 
12 lbs.). Maintained sparklingly clean and 

sanitary with minimum labor. 









STAINLESS STEEL 
FOOD HANDLING TRUCKS 


MODEL No. 36 — of 14 ga. Stainless 







Steel. Inside dimensions: 58°’ x 251/2"’ 
x 17'" deep. Three other _ sizes 
available. Write for cata 


SANITARY, STAINLESS STEEL DRUMS 


Ruggedly constructed for long-life service of 16 ga. 
Stainless Steel. Inside surfaces are seamless and 
polished; maintained sparklingly clean and sanitary 
with minimum labor. Foot rings are made of heavy 
gauge Stainless Steel; take abuse of service (bottom 
of drums do not rest on floor). 


AVAILABLE IN 3 SIZES 


MODEL No. 30 — 30 Gal, Cap. 
MODEL No. 55 — 55 Gal. Cap. 
MODEL No. 60 — 60 Gal. Cap. 


(Covers available for Models No. 30 and No. 55) 
FULLY APPROVED BY HEALTH AUTHORITIES 


Manufactured by 


THE STANDARD CASING CO., Inc. 












WRITE FOR CATALOG OF 
COMPLETE LINE OF SANITARY, 
STAINLESS STEEL EQUIPMENT. 


121 Spring St., New York 12, N. Y. 










When inquiring check 7430 opposite last page 





Eigreretaenenee = 
FLEXIBLE STEEL CONVEYOR BELTING 





moves food up- down - horizontally 


You can handle every food conveying operation, from loading 
hopper to shipping dock, with this versatile, sanitary belt that is 
quickly and easily converted for flight conveying by attaching 
the La Porte cleat. 

The steel mesh feature allows circulation of air and liquids 
around products in process; also facilitates cleaning and steriliz- 
ing with steam gun or hot water. La Porte belting will not weave, 
creep nor jump. Its rugged construction assures long, economical 
service and low maintenance costs. 


Available in any length and practically any width. 
Write TODAY for 


LA P ORTE be illustrated literature, prices. 


r 
7 BOX 124 Dept.A la ar a | 
inquiring check 7431 opposite last page 
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The 


Agency-Emery Advertising 
Corporation 

Carpenter Steel Company, 
he, Alloy Tube Division 107 
Agency-Beaumont, Heller & 
Sperling, Inc. 


Cesco ... 8 


Agency- “Levinger “Advertising 
Chain Bele Company 
Agency-The Buchen Company 
Cherry-Burrell Corporation .. 94 
Agency-The Buchen Company 

Chevrolet Division of Gen- 
eral Motors 
Agency-Campbell-Eu ald 
Company 

Chisholm Ryder Co., Inc. .. 102 
Agency-Barber & Drullard, 

Inc. 

Clark Equipment Company, 
Industrial Truck Division 55 
Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc. 

Cleaver-Brooks Company, 
Boiler Division ...... 91 
Agency-Klau-Van Pietersom- 
Dunlap, Inc. 

Cleveland Vibrator Company, 
"EG esessects 
Agency) 
Buschman Company 
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Clinton Corn Processing Co. 32 
Agency-The L, W. Ramsey 
Advertising Agency 


Corning Glass Works .......... 99 
Agency-Charles L. Rumrill 
& Co., Inc. 

GOOMIRG Se enecvsssanbininapasatesnieinccs 14 


Agency-The Buchen Company 
Crucible Steel ay of 
America .. | 
Agency-G. M. “Basford 
ne 
Cyclone Fence Department, 
American Steel & Wire 
Division, United States 
Steel Corporation a 84 
Agency-Batten, Barton, ‘Dur- 
stine & Osborn, Incorporated 


D 


one aoe RO dececaties 50 
Agency-Scrymiger & Osterholt 
Advertising 
Dempster Brothers ............ 52, 53 
Agency-Charles S. Kane C. 
—e Chain Company, 


‘Agency. Kirkgasser- Drew 

Distillation Products In- 
dustries, a Division of 
Eastman Kodak Compan 
Age ncy- —- L. aul 
& Co., Inc. 

Dodge Manufacturing Cor- 
poration .... 103 
Agency- Lamport- -Fox-Prell & 

olk, Inc. 

Dodge & Olcott, Inc. .... 34 
Agency- Caleon’ Advertising 
Corporation 

Dorr-Oliver Incorporated ...... 86 
Agency-Sutherland-Abbott 

Dow Corning Corporation 
Siisndianiabiamiiainicnenipntbnnsiniesies 22,1112 
Agency-Church and Guisewite 
Advertising, Inc. 


E 


Ekco-Alcoa_ Containers Inc. 65 
Agency-Marvin Gordon & 
Associates, Inc. 

Eriez Manufacturing Com- 
pany con 
Age ncy- -Gotham-V ladimir 
Advertising, Inc. 


F 


Fisher Scientific ..... me De 
Agency-Smith, Taylor & 
Jenkins, Inc. 

Fiasco Go. BOG. ciccsacs; “20 
Agency-The Roman 
Advertising 

Florasynth Laboratories, Inc. 12 
Agency-Co-Ordinated Adver 
tising Corp. 

Food Machinery and Chemi- 
cal Corporation, Conhens 
Machinery Division .. 
Agency-The McCarty Com- 
pany 

Foxboro Company, The ........ 44 
Agency-Noyes Company 


I SIG cesecBinteinideninieatgcoanese 113 
Agency-Waynesboro Advertis- 
ing 

Fritzsche Brothers, Inc. ean 
Agency-Caleon Advertising 
Corporation 

G 

G and H Products Corpora- 

DOCU etssceccensecnencnapoenesacctonpiatens 76 
Agency- -Barnes Advertising 
Agency, Inc. 

Gallaher Company, The ... 94 


Agency-Ayres, Swanson and 
Associates, Inc. 

Garlock Packing Company, 
The .. 105 
Agency- Hutchins Advertising 
Company 

Gaylord Container Corpora- 
tion, Division of Crown 
Zellerbach Corporation .... 68 
Agency-Oakleigh R. French & 
Associates, Inc, 

Givaudan Flavors, Inc. .. 3 
agency. Hazard ‘Advertising 
Company, Inc, 


EVER 

DROP 

| A 

| 20 POUND 
| ZB SLEDGE 


| ON 
| YOUR 
}}) TOE? 





If so, you have a slight idea 
of the force exerted by one 
blow of a small Cleveland Bin 
Vibrator. Just imagine this 
happening 10,000 times per 
minute. That’s what can be 
expected from the smallest of 
our air vibrators, the 1” Type F. 
And, if you need real brute 
force, there are seven 
larger sizes. 








You can see why stuck bins 
get unstuck in a hurry. The 
beauty of it is that when 
properly mounted these vibrators 
deliver the punch of a stevedor 
with absolutely no damage 
to the bin. Write for 
further details. 


Air Or Electric 
Portable Or Permanent 
Silent Or Standard 


pe Saw La 


THE 


a), EET TS 
TTY) 


COMPANY 





2818 Clinton Ave. * Cleveland 13, Ohio 


When inquiring check 7432 
opposite last page 
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Typical AiroViber 
vibrator installation 
to xeep buik 
moterials moving. 





Low cost AiroViber speeds 
movement of bulk materials 
by trouble-free vibration 


Operates quietly, effectively in wide range of temperatures; 
requires no maintenance 


Trouble-free — External vibration for 
effective movement of bulk materials in 
loading, unloading, moving, packaging, 
processing, grading or separating is now 
available to you in the low cost AiroViber 
vibrator. Simple design of AiroViber 
involves only one moving part and ends 
necessity of down time for periodic main- 
tenance or lubrication. It also includes a 
noise reducing design that eliminates 
annoyance of sounds often experienced in 
ordinary types of vibrators. 

AiroViber’s one-moving-part construc- 
tion assures you of continual operation in 
wide range of temperatures. It will also 
start and operate at all times and is not 
affected by humidity. 





AiroViber's simple design 
assures trouble-free vibration. 


How It Operates 


Vibration necessary to keep materials 
from jamming, arching or hanging up in 
bins, hoppers, chutes, feeders . . . is created 
by the AiroViber vibrator through action 
of a single heavy steel ball blown by com- 
pressed air around a hardened and ground 
steel track in the housing. A strong cen- 
trifugal force developed by the weight of 
the ball is then transmitted by the vibrator 
through its mounting into the object 
being vibrated. 


Installation Is Easy 


Because of its simplified design, AiroViber 
may be installed quickly and easily. And, 
since no upkeep is required, you can install 
this vibrator in hard-to-get-at locations... 
fully confident that it will operate for a 
long time without lubrication or main- 
tenance. Special line oilers or air filters 
are not needed ... merely hook up an air 
hose large enough to deliver air specified 
for the unit you select. 

Find out how AiroViber vibrators can 
save you money and time in moving bulk 
materials. For illustrated literature and 
address of nearest distributor, write Viber 
Company, 726 South Flower St., Burbank, 


Calif., Dept. 18-G-2. 





VIBRATORS SINCE 1931 


When inquiring check 7433 opposite last page 
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Gottscho, Inc., Adolph a 
Agency-David E, Rothschild 
Advertising 


H 


Hayssen Manufacturing Com- 
pany ? « 210 
Agency-The Cramer-Krasselt 
Co. 

Heekin Can Co., The .... ay 
Agency-Midland Advertising 

Henszey Company ........ e 
Agency-Keck Advertising 

Hetherington & Berner, Inc. 8 
Agency-Caldwell, Larkin & 
Sidener-Van Riper, Inc. 


Hoerner Boxes, Inc. ..... . 51 
Agency-W. D. Lyon Company 
Hope Machine Company .... 68 


Agency-Lee Keeler, Inc. 


Ingersoll-Rand ........ —s 
Agency-Beaumont, Heller & 
Sperling, Inc. 

International Salt Co., Inc. 35 
Agency-Batten, Barton, Dur- 
stine & Osborn, Incorporated 


10 


QORMPIMEOWIG  Soeiisicctscicicens 19 
Agency-]. Walter Thompson 
Company 

Jordan Corporation, Indus- 
trial Sales Division of 
GWT ID oo ccsseensnciscccss 
Agency-Haehnle Advertising, 
Inc. 

Jordan Corporation, Division 
of OPW Corporation ........ 113 
Agency-Haehnle Advertising 
Inc. 

Josam Manufacturing Com- 


112 


BOTY cnrvcrvseocesnncosncsessesssscseccces 9B 
Age ncy-Allied Advertising, 
NC. 


K 


Klenzade Products, Inc. ....... 31 
Agency-W. H. Badke 
Advertising 


L 


Ladish Co., Tri-Clover Divi- 
MINER tet cases ichppenncigsauthannesonestasaad 77 
Agency-Russell T. Gray, Inc. 

Lamson Corporation .......... 47 
Agency-Chapman-Nowak & 
Associates, Inc. 

Langsenkamp Co., F. H. ... 108 
Agency-LaGrange & Garrison, 
ne. 

La Porte Mat and Mfg. Co. 115 
Agency-Charles Elwyn Hayes 
Compan 

cart Bees, ENG. 2s... 114 
Agency-The Bohnett Company 

Link-Belt Company 101 
Agency-Klau-Van Pietersom- 
Dunlap, Inc, 

Lumenite Electronic Com- 
BEE eetecrecntsenreemsesivenicasiedonses 70 
Agency-Bachrodt, Newell, 
O’Kane and Gano, Incor- 
porated 


M 


Madsen Works, Baldwin- 
Lima-Hamilton Corpora- 
tion, Construction Equip- 
ment Division 0.0.0.0... 98 
Agency-Frank Barrett Cole 
Advertising 

Matthews & Co., Jas. H. .... 70 
fisency-W. Craig Chambers, 
nc 


Micro Switch, A_ Division 
of Minneapolis-Honeywell 
Regulator Company 82 
Agency-Reincke, Meyer & 
Finn Incorporated 
Minnesota Mining and 
Manufacturing Co. ............ 73 
Agency-Batten, Barton, Dur- 
stine & Osborn, Incorporated 
Moisture Register Co. ........... 78 
Sey ae G. Gregory 
70. 





Moline Malleable Iron Co. .. 40 
Agency-Dan Ebberts Adver- 
tising Service 


Morehouse-Cowles, Inc. ...... 43 
Agency-Willard G. Gregory 
& Co. 

Morningstar, Nicol, Inc. ...... 47 


Agency-The Saxe Company 

Morton Salt Company, In- 
dustrial Division we SD 
Agency-Needham, Louis and 
Brorby, Inc. 

Moto-Truc Co., The ee 
Agency-The Carpenter Ad- 
vertising Company 

Munson Mill Machinery Co. 47 
Agency-Moser & Cotins 


Incorporated 


N 


National Business Publica- 
Come, Ine. .......,. ss 
Agency-G. M. Basford 
Company 

National Oats Company, 
Dura-Buket Division <a 
Agency-The L. W. Ramsey 
Advertising 

National Starch Products Inc. 17 
Agency-G. M. Basford 
Company 


an 


Neptune Meter Company .... 111 
Agency-W. L. Towne 
Advertising 


Niagara Blower Company .... 104 
Agency-The Moss-Chase 
Company 

Norda, Inc. ................ 3rd Cover 
Agency-Fred Gardner 
Company, Inc, 


Oo 


Oakite Products, Inc. .. 106 
Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc. 

OPW Corp., Jordan Corpo- 
ration, Industrial Sales Di- 
ENED: vin lessen sdtesttscotins Sr | 
ieee Advertising, 
nc. 

OPW Corporation, Jordan 
Corporation Division ....... 113 
arenes Advertising, 
nc. 

oe Mfg. Co., Inc., Henry 
Agency-The Buckley 
Organization 


P 


Pacific Transducer Corp. .... 104 
Agency-The Martin R. Klitten 
Company, Inc, 

Palmer Company, Harold L. 68 
Agency-Wendt Advertising 


Palmer Thermometers, Inc. .. 90 
Agency-The Bohnett Company 
Partlow Corp., The ............ 110 


Agency-Moser & Cotins, In- 
corporated 

Patterson-Kelley Co., Inc., 
The, Chemical and Process 


BIRUIM goo) ajedctcsancions 95 
Agency-O. S. Tyson and 
Co., Inc. 

Punues @ Ce., M. AL ic... 12 


Agency-Stoetzel & Associates, 
Inc 


Powers Regulator Company, 
PMY, ote ag, 
at iaaacatal and Briggs 


ne. 
Pressed Steel Tank Company 54 
Agency-The Buchen Company 
Protective Lining Corporation 72 
Agency-Allan Rock 
Advertising 
Putman Publishing Company 
Secsstniolnaais --- 16, 36, 46, 116 


Q 


Quaker Oats Company, The, 
Industrial Sales Depart- 
DE, eictalsigtocinseateistincesruitasenstze 37 


Agency-Clinton E, Frank, Inc. 


R 


Rochester Manufacturing 
Co., Inc. 
Agency-Hutchins Advertising 
Company Incorporated 

Rockwell Manutacturing 
RIMIDINY, 9 sscnscectogtssseensisvesesssce 
Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc. 











Have you 
changed 
your 
address 
recently ? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just send 
us your new address . . . use 
the convenient form below. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including com- 
pany, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicage 11, Illinois 


Former Company Affiliation 


Pere m ere ee eeese essere seseeeseeseseee 


Former Address 


Present Company 


Pee eee ee ee eeeeeseeeseerssseeseseese® 


Rating ef Company 


Perro eee eee sess esses esssesseeseseee® 


ee eeeresesresees 


City Zone Ne. State 


FOOD 


PROCESSING 
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Have to ~ 


MATCH COLORS * 
Exactly? - 
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plastics, 
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DEPEND ON 


FISHER 


DAVIS-BRUNING 


COLORIMETER 


THE COLOR MEMORY FOR INDUSTRY 





Have to get a color exactly? And keep it 
once you have it? Fisher Scientific’s de- 
velopment engineers have found the an- 
swers in the Davis-Bruning Colorimeter. 
It translates any color, in any product, 
into a permanent numerical formula that 
can be converted back into the original 
color whenever an exact re-match i 
wanted. The Colorimeter has broad ap- 
plications in paint, food, textile, paper, 
printing, ceramics and other 
fields requiring exact color control. 


WANT TO 


8-36a 
132 FISHER BLDG., PITTSBURGH 19, PA. 


FISHER 
SCIENTIFIC 


Boston Buffalo Chicago 
Cleveland Detroit New York 


When inquiring check 7434 


opposite. last page 


FEBRUARY 1957 





KNOW MORE? 


Send for the 8-page book- 
let which details the how 
and why of the Davis- 
Bruning Colorimeter. 
You’ll find it helpful. 


Charleston, W. Va. 
Philadelphia 
Pittsburgh St.Louis Washington Montreal + Toronto 


Amerieo's: Lorgest>Menviaoturer-Distributor of 
laboratory Appliances and Reagent Chemicals 





S 


Safety Industries, Inc., 
Entoleter Division ............ 7 
Agency-J. C. Bull Incorporated 

Screw Conveyor Corporation 54 
Agency-R. J. Skala Company 

Seaplant Chemical Corpora- 

oO 
Agency-F. P. Walther Jr. 
and Associates, Inc. 

Sellers Injector Corporation 88 
yee ea R. Sundheim 
Advertising 

Sheffield Chemical ................... 10 

Shuford Mills, Inc. .............. 69 
Agency-Bennett Advertising 


ne. 

Shulton, Inc., Fine Chemicals 
DEON <tinmnleatnaicae. Oe 
Agency-G. M. Basford 
Company 

Simplicity Engineering Com- 
pany ....... ssssasessnenecsosvescososecsssoe 93 
Agency-Price, Tanner & 

illox, Inc. 

Southwestern Engineering 
oe pinintnctianiincsseiaceey 
Agency-Charles Bowes 
Advertising, Inc. 

Spraying Systems Co. ............. 10 
Agency-Advertising Producers- 
Associated Incorporated 

Stainless Products Corpora- 

TEE - dctviciatiognewcsiercentesees LOL 
Agency-Grafek Advertising 
Forum, Inc. 

Staley Mfg. Co., A. E. 
cpunecacieliteban tba’ 2nd Cover, 30 
eee rere, & Ryan Inc. 

— Casing Co., Inc., 


e 
Agency-Bresk Adve 
Stange Co., Wm. J. -.. 
Agency-Western Advert 






See Ware WEN  oavenscceccrcescsnise 79 
Agency-MacFarland, Aveyard 
& Company 

Sturtevant Mill Co. a a 


Agency-F. P. Walther Jr. 
and Associates, Inc. 

Sunkist Growers Exchange, 
Industrial Sales Division, 
Products Department 4th Cover 
Agency-Foote, Cone & 

Belding 

Superior Combustion Indus- 
NG I Saccessssecetentinincieconse 104 
Agency-Charles H, Davis 


T 


Taylor Instrument Com- 
BNI caiceceriscnnes mente 80, 81 
Agency-Batten, Barton, Dur- 
Stine & Osborn, Incorporated 


EE HENs GEG ERs aansaraveceonscdeieoatew 30 
Thayer Scale and Engineer- 
TE ANID. necgeniceisuegenccesiiane 108 


Agency-Robotham Advertising, 
Inc. 


Towmotor Corporation ........ 56 
Agency-Howard Swink Adver- 
tising Agency, Inc. 

Tropical Paint Company, 
Subsidiary of Parker Rust 
Proof Company .................. 76 
Agency-The Fred M. Randall 
Company 


U 
U. S. Stoneware, Plastics and 
Synthetics Division ............. 41 
gency-Ralph Gross Adver- 
tising, Inc. 
United States Gasket Co. ...... 78 


Agency-The Michener Com- 
pany 






Upco Company, The ............ 76 
Agency-Ball Advertisin 
Urschel Laboratories Inc. .... 75 


Agency-Roy D. Zeff & Asso- 
ciates Incorporated 


Vv 


Vi EG eccissiscerenincscss 116 
Agency-Walter C. Davison 
Company, Inc. 


VIO DOW citsnenniminen 11 
Agency-John Philips Adver- 
tising Co. 

Vilter Manufacturing Com- 
pany, The 54 


4 gency-T he “Cramer-Krasselt 

0. 

Vogel-Peterson Co. .............. 108 
Agency-Ross Llewellyn Inc. 


Ww 


Wallace & Tiernan Incor- 
ING nas sccsssatdisesecieaiss ae 114 
Agency-Branstater Associates, 


ne. 

TOF MIN UIE : sstnpcevtatapsnnsdatanmsiinines 
Agency-G. M. Basford Com- 
Company 

Warner-Jenkinson Mfg. Co. 15 
Agency-Charles W. Bolan 

Wedge-Wire Corporation .... 69 
Agency-Herb W, Buerger 

Weston Electrical Instru- 
ment Corporation .............. 118 
Agency-G. M. Basford 
Company 


Y 


Yale & Towne Manufactur- 


SE CO. RENO  caccanemecss scents 49 
Agency-Ruthrauff & Ryan Inc. 
Yarnall-Waring Company .... 100 


Agency-The Michener Com- 
pany 


ADVERTISING REPRESENTATION 
CuHartes H. OgstMANN — Vice President 


Chicago 11, 111 East Delaware Place, WHitehall 4-6141, Richard 
Putman, R. Dewey Humason, Lawrence A. Sloan, Frank 


D. Linthicum 


Cleveland 6, 10006 Carnegie Avenue, Sweetbriar 1-8138, Leo L. 


Smith 


Los Angeles 57, Granada Building, 672 So. Lafayette Park Place, 
Dunkirk 8-2286, Bob Wettstein, Walter P. Greenwood 


New York 17, 369 Lexington Avenue, Murray Hill 6-7738, John 


A. Mulheren, Herman Faiola, Herbert 


. Abrahamson, Jr., 


Tom W. Koopman Jr., Raymond V. Morrow 
Pittsburgh 13, 2 Bayard Rd., MUseum 3-1699, Leo L. Smith 


Portland 5, 337 Pittock Block, 921 S. W. Washington Street, 
CApitol 8-4107, (Bob Wettstein) 


St. Lovis, 515 Ne 
2-4384, Donald F. Maguire 


rt Avenue, Webster Groves, Mo., WOodland 


San Francisco 8, Howard Bidg., 209 Post Street, YUkon 6-2522 


(Bob Wettstein) Jerry Nowell 














5 sizes for every type of floor, from 
2,000 to 1,000,000 sq. ft. or more! 
Available electric, gasoline, liquid pro- 
pane, explosion-proof. 


SCRUBBER 
VACUUM... 


clean your floors 


3 +0 30 


times faster! 





Does all the work in a single automatic 
operation: spreads solution, scrubs, rinses, 
picks up, dries. 


A modern efficient Lincoln Auto-Scrubber will outperform 5 to 
36 men using deck scrub brushes and mops. And the end result 
is far superior to floors cleaned manually! Since 90% of every 
cleaning dollar goes to labor, a Lincoln Scrubber-Vac rapidly pays 
for itself. Typical users include Ford Motor Co., Conrad Hilton 
Hotel, Prudential Building, Detroit Edison Co., Westinghouse 
Electric Corp., Lever Brothers Co., Douglas Aircraft Corp., 
Northwestern University . . . and man others, wherever there 
are floors! Five models, 18’’ to 60’ scrubbing width, for all floor 
sizes. Write for latest bulletin and free demonstration. 


FOR BUYING FACTS weil’ 


“I MERICAN 


FLOOR SURFACING MACHINE CO. 
EsStaees ene Oo e038 


American Floor Machines for | 
any job, any budget. Rotary-type: 
13” to 23" brush sizes; 
Vacuums: from 3 to 55 gallons, 
wet or dry pick-up. Dozens of 
job-tested attachments. 





565-A SO. ST. CLAIR ST. TOLEDO 3, OHIO 


PERFORMANCE PROVED MAINTENANCE MACHINES + SALES AND SERVICE IN PRINCIPAL CITIES 


When inquiring check 7435 opposite last page 
117 
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Sag: 


EER aS 


RIGHT 
on all counts/ 


@ inherently right, because of Weston’s 
exclusive design and advanced manu- 
facturing techniques 

@ easy-to-read right, because they read 
with on-the-button accuracy, at a glance 

@ and right for budget reasons, because 
they give trouble-free service for years — 
bring thermometer costs ‘way down 


Weston bimetal thermometers are avail- 
able in types, sizes and ranges for indus- 
trial as well as laboratory needs. Bulletin 
T13 gladly sent on request. Weston 
Electrical Instrument Corporation, New- 
ark 5, New Jersey. 


WESTON 


é THERMOMETERS 


When inquiring check 7436 opposite last page 
118 
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ITAL 


More of you Very Important Persons concerned with production and 
processing read and use Foop ProcessINnG than any other magazine in the 


food industry. 


This claim is based on an audit of Known readership . . . that is, on 
an actual count of readers who, in search of more information, used the 
Reader Service slip — the convenient form opposite this page. 


Consider the facts as tabulated below . . . that 7274 product requests were 
made by 2289 different industrial processing people last January, February, 
and March, using this handy form . .. many more than compiled by any 
other magazine in the field . . . more than half of these people coming from 
firms having a capital rating of over $1,000,000. 


Percentage of Individuals 


Titles 
Companies: Owners, Partners, Presidents, Vice Presidents, 

and other corporate officers and executives 19.6% 
Works Executives: Superintendents, 

Plant Managers, and Assistants 30.2 
Supervisors, Dept. Heads, Foremen, and Assistants ad 
Technical Directors, Directors of Research, Chief Chemists. 

Chemists, Food Technologists, and Assistants 2205 
Engineers: Chief, Plant, Chemical, 

Process, Production, and Assistants 18.0 

TOTAL REQUESTS FROM 
INDUSTRIAL-PROCESSING PEOPLE 100.0 % 


In addition to the above requests, the following number were also 
made, by non-processing people: independent consultants and testing 
laboratories, 92; government: federal, state, municipal, military, 
naval, etc., 23; miscellaneous: librarians, etc., 90; titles not given, 
82—bringing the grand total of requests to 2576. 


By serving more of you key folks so that you actually profit by 
reading, FOOD PROCESSING has become your industry’s favorite magazine. 
We appreciate your comments . . . we welcome your suggestions to 


serve you better. 
THE EDITORS: 


FOOD PROCESSING 
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that’s 
interesting 


CQUMRUILUOOUOES 00ST 


"Mais, oui, can | get one to roll crepe suzettes?" 


Mexican-type foods 
made automatically 


Popularity of Mexican foods has prompted 
development of automatic machinery for 
their production. One is a taco fryer which 
takes the flat, thin tortilla, folds it without 
breaking it, fries it thermostatically and de- 
livers a crisp and flaky taco shell to the op- 
erator for filling. Also, a continuous tamale- 
making machine extrudes the filling and 
ground corn covering in one operation, cuts 
product to proper length and delivers to con- 
tinuous conveyor for packaging. (J. C. Ford 
Co., Dept. FP, Monterey Park, California). 


A quick switch 


What was once a Chicago strectcar barn is 
now a huge food market, in fact, the city’s 
largest victuals supplier. Fire recently destroyed 
a major A & P market, and a mere 23 days 
later the 450 ft long barn was converted and 
pressed into service as a replacement. 


How they get there 


A survey of stockyards shows that 84% of all 
cattle comes to important markets by truck. In 
addition, 99.7% of live poultry and 99.8% of 
shell eggs move to these same markets over the 
highways by trucks. 


When inquiring check 7437 opposite last page 


Norda. 
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| 86. E Randolps 
/ OnLcage.), “5-54 
Conc. CORR, reffion juice plays 
ad plays a 
matchless role in the production of quality 
food products. Look at these established 


and indicated uses of lemon juice... 


In baby foods to adjust acidity and improve quality. 


In canned figs to increase acidity, reduce autoclave 
temperature and to improve flavor and texture. 


In prune juice to improve flavor and palatability. 


In fruit nectars (pear, peach, apricot and pineapple) 
to improve flavor and palatability. 

In low acid fruits to improve flavor and texture 

and shorten processing time. 

In canned vegetables (artichokes, onions, 
mushrooms, etc.) to adjust acidity. 


In mayonnaise and salad dressings to improve flavor 
and storage life and to permit taste acidity 
adjustments to any deserved level. 


In cocktail sauces to improve flavor. 

In vegetable juice cocktails to improve flavor. 
In low sodium diet products to use as a salt 
replacement. 

In frozen fruits to prevent browning. 


In pared or diced fruits and vegetables (for 
distribution to institutional outlets) to prevent 
browning. 

In fruits and vegetables to prevent browning during 
the interval preceding heat processing. 

In frozen sea foods (especially those high in oil) 

to preserve freshness. 

In breaded shrimp to improve flavor and 

preserve freshness. 


In canned sea foods to improve flavor 
(and in some cases the color). 


In fruit pie fillings as an acidulant. 

In pure preserves and jellies as an acidulant. 

In jellied salads and aspics as an acidulant. 

In fruit drinks and fruit flavored beverages 

as an acidulant. 

In ascorbic acid-treated foods to potentiate and to 
increase the ascorbic acid’s effectiveness. 
Ingredients in lemon juice act synergistically with 
ascorbic acid. Also, lemon is an ideal protective 


carrier for ascorbic acid, protects it against deteri- 
oration and increases its penetration and absorption. 


Exchange Concentrated Lemon Juice 

is an asset to your product...a distinction 
to its label. Let us prove this with an 
actual product test. 


INDUSTRIAL SALES DIVISION 
PRODUCTS DEPARTMENT 


720 East Sunkist Street « Ontario, California 








